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Revolutionizing Distribution of Fish Thru 
Quick Frozen Fillets 
.\CKI:\(; llOL!SE 111 ETHODS, P through the usc of quick-freezing 
han~ been intrmlur.:ed into the fishing-
industry hy the General Seafoods Corpo-
ration, Glnncester, ).Jassachusctt;;, 
Some years ago a group of technical 
men was giycn financial backing to ex-
1wriment with a process of preserYing 
, fish so that it could be delivered in dis-
. tant land centers in a perfectly fresh 
wndition~so fresh, itJ fact. that it would 
he equal in f!Ualit.r of the product in the 
ti;hing ports. 
Where the Idea Came From 
Clarence Hinlsen~, an American hi-
ologist, "\Ya::; a metither uf the group ~tlHI 
responsible fur the spore nf the great idea. 
He had been in Labrador and incidentally 
had done some little tishing in that re-
f:ion better known for its Ion· temperature 
than otherwise. He recalled seeing fish 
frozen hard as a rock brought haCk to 
life hy being thrown into the water. l-Ie 
reasoned, therefore, that such rapid freez-
in~ must immediately prcsen·e the fish 
in its natural state. 
Results of Investigation 
\Vith this in mind he c\eyoted an enur-
illotlS amount of time in research on deyel-
nping this iflea towards cotnmercial ap-
plication. l t had been an admitted fact 
SOilll' time thal quick-frozen flesh prod-
\1Cts arc 111ttch superior to those which 
are .sharp frozen (slow-frozen by air). 
The reason for these atllllitted conclusions 
i~ a.-; follows: The flesh nf an\· animal 
Pr fish is made up of minute cells. \'Then 
the fil'sh is !-dow-frozen ice crystals fortH 
which attain a .size larg-e enough to rup-
ture the delicate ·walls of each cell. Since 
the flan1r and nutritive clements nf fiesh 
are cunlaineli within the cell, their break-
:1ge. allow:; the intra-cellular substance h1 
escape to some extent during- storage, 
and to a great extent when the Ocsh is 
tha\ved. Another result is the somewhat 
spongy texture which appears after tha\Y-
ing- in slow-frozen flesh. Furthermore, 
the brenkdown of the cells gives bacteria 
a greater opportunity to breed, followed 
hy rapid spoilage. Thus, the consequences 
of !:'lo>Y-freezing and the rupture of the 
cells are poorer flavor, loss of food value, 
anrl inferior appearance when coniparcd 
"·it.h the fresh product. 
Tn the qnick-freezing process. on the 
uthl'r hand, the speed with which the 
flesh is frozen forestalls the [ormation of 
large icc crystal::;. The crystals formed 
are so minute that there is no rupture 
of the flesh cells, allCI the flesh retains 
all its nri1-.J"inal flavor and ionrl Yaluc, as 
well as texture during the storage. Ac-
cordingly, when it is thawed, it is prac-
tically the same in all respects as the 
strictly fresh material. ?vforcover, when 
unclergt"Jing the process of thawing, the 
quick-frozen product retains all its cell 
lllatcrial, where in the slow-frozen mate-
rial it would be drained oti. 
General Seafoods-a Modern Plant 
In !.he prnductiun of quick-frozen fil-
il•t.s, the Ccncral Seafoods Corporation 
employs the most lnodern methods. Ves-
sels unlnad at the quay close to the plant. 
The fish are hoisted up from the boat 
nn a mechanical cmweyor and go direct-
ly into a hlllk on the dock ·where they 
;tre washed in sterile water . 
After the fish haye been sorted aml 
lne~decl into hnxes, they are cnrricd to the 
plant and dttnlped into bins feeding into 
a con\'cying system. Chain belts carry 
!he fish through a large washing tank 
for a rinsing in chlorinated water. After 
theY have been scaled and skinned bv 
mo(Jcrn machines they arc filleted an(! 
then cut into portion size. The fillets are 
then passed through an automatic hriner 
whit:h gin•s them a final washing and 
closes the cut surface cells. Thev are 
then ready for packing. The fillets are 
packed either in one pound cartons or 
individually >vmpped in cellophane paper 
and put in 10-pound cartons. 
The Birdseye Quick-Freezing Process 
The lasl step is that of freezing, known 
a,; the ''Birdseye process." The cartons 
. of fish are fed onto the lower of two \vide 
111onel n1etal belts and drawn slowly on 
through a freezing tnnnel in which cal-
cillln chlnride brine at aho11t 45 degrees 
heln"· xcro is sprayed on the other surf<lce 
of the hel!.o;. An hour in the chilling 
cham her and the cartons emerge with their 
Fish Scaling Machine Which Finds Place in the Up-to-the-Minute 
Fillcfng Plant Autcmatic Briner Which Gives the Fish lls Final Bath Before Freezing 
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contents like solid brick. No further refrig-
emtion is needed. The cartons are packed 
into insulated corrugated cartons and arc 
ready for shipment. 
Mechanical Problems 
?\'umcrous mecharlical problems had to 
he solved because of the peculiar condi-
tions. ~rhe first belts for this freezing 
proces·;c-\veYe' made of steel and in order 
to guard against rusting each belt had 
to be treated with a special non-tarnish-
ing enamel every six weeks or two months. 
This was expensive and bothersome. 
Then monel metal he its ·were substituted 
The initial cost of these was considerablv 
greater than that oi the steel belts, lnlt 
they cost nothing for upkeep and appa-
rently do not depreciate to any marked 
degree. 
Special Mechines Devised 
The various mechanical appliances used 
for transporting, heading, cutting, skin-
ning and frosting the fillets were devised 
by the company'S officers with the assist-
ance of outside engineers and specialists. 
Special machines they have patented in-
dude the skinning machine, brining ma-
chine, scaler, and quik-freezing machine. 
Advantages of the Birdseye System 
At the present time, there ar.e several 
enables the handling of any size or thick-
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ness of product to be frozen. 
Applied to the fish business, this ma-
chine will handle with equal facility srnall 
indiYidual fillets, large individual fish such 
as Halibut, pans of fish such as panned 
whiting, and packaged products of any 
size anrl shape. 
Experiments on Beef and Poultry 
\Vhile the practical operation of this 
system has thus far been confined to fish, 
experimental work has been done with 
the quick-freezing of chicken and beef 
tenderloin. In both of these products, the 
cell's structure after tha\ving remained 
practicalJy the same as in the ·fresh prod-
uct. 
In view of this, it is well within the 
realm of possibility that some day the 
housewife may be buying her meat and 
poultry in packaged fOrm, quick-frozen. 
BIG CHAIN STORE SYSTEM IS 
HANDLING SALMON AND 
HALIBUT 
Accurding lo an editorial article in the 
Pacific Fisherman for .February, "fresh 
and frozen fish is now finding a place 
among the manv items carried hv the 
great chain store- grocery organizati'ons-
nnt merely package fish, ,,~hich is ob-
viously well adapted to sale through tiJ,, 
chain stores,. but in the shape of who!~ 
fish, to be hand.le~ in the customarv 
manner. The vanet1es taken up by thes~ 
concerns so far appear to be limited to 
those whose popularity is well cstab~ 
lished, and which arc most simply and 
easily prepared ,,-ithout elaborate equip-
ment; but in view of the vast and highlv 
organized cJistributing sy.stem carried 0 !1 
by the cham stores, thetr entrance into 
the fresh fish business may have far-
reaching effects on the industry." 
The article goes on to say: 
"Special attention is called to this de-
velopment by thr.: fact that the Great At-
lantic & Pacific Tea company, greatest 
of chain-store organizations, has latch· 
come into the Pacific Coast market fo"r 
coniiiderable quantities of frozen salmon 
and halibut. This company has long been 
a prominent factor in the Pacific salmou 
canning industry through its prorlucin!! 
subsidiary, the Nakat Packing Corpora- I 
tion; but its activity in the field of fresh 
and frozen fish is a new departure. Pur-
chases in this line are being handled I 
through the Nakat Packing Corporation 
at Seattle, which in addition to the can- • 
ning of salmon takes care of the buying 
of North Pacific products for the parent 
company's chain of 16,000 stores. 
"It is explained by I-I. B. Friele, gen-
eral manager of the Nakat corporation, 
that the company's entrance into the sal-
mon and halibut market is a natural 
sequel of the Great Atlantic and Pacific's 
operation of meat shops in connection 
with its stores. This move was initiated 
some IH months ago, and more recently 
Jish departments haYc been included in 
the 1500 or more meat shops already in 
operation. 
''Halibut and saln1on shipntents handled 
through the Seattle office had reacher! 
six ca-rload.s by early Februarr, and wi\1 
continue as the dt•mand mav warrant. 
The frozen tish is shipped cfirect from 
Seattle to Boston, "-here the company's 
central fish distributing house is located. 
There the salmon and halibut will be 
steaked, filleted, or distributed whole. 
The present purchases are intended pri-
marily fur the company's stores in the 
New England states, where the Pacific 
fish finds a good market in spite of the 
large and long~standing fish production 
The Packed Prcduct As It Appears at the Markets (Continued on Page 25) 
quick-freezing system:,. In e\·ery case 
the resulting product is superior to that 
of the slow-frozen product. Ho,vever, the 
Hif"dseyc system of quick-freezing has 
several outstanding features: -
l. It is the only commercially prac-
tical system ·whereby the product may be 
packed first and then frozen. Because of 
this there is a saving of 60 per cent of 
the container space needed in shipping, 
and because of the minimum surface ex-
posed to the tha·wing effect of the sur-
rounding air, it will hold its freezing 
qualities for a much longer time than ·will 
fillets that are frozen singly and packed 
lndscly in shipping containers. 
:1. There is 110 salting of the tissues 
because thefe' is no contact with the brine. 
3. There is decided economy of oper-
ation because (a) there is a minimum of 
labor attending- the machine, and (b) 
the brine used cannot he contaminated, 
nnd can be used oyer attd m·er again in-
definitely. 
4. It has the hi!-:'hest speed of freez-
ing yet ob~ained. 
5. Elasticity of the apparatus which Frost-ing Machine from Which the Packed Cartons Emerge Solid as a Brick 
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1 State Fish and Game Commission Measure 
1 A Menace to Canneries 
TROUBLED season iu tile Cali-
A fornia Sardine industry is dn.twing to a close. Vlith a year of splendid 
catches to their credit 1\{ontcrey canner-
ies haYe already taken _their last Sa:dincs_ 
until next August, whtle the fishencs ot 
Southern California have either closed 
~heir sardine season or will do so shortly. 
With interest in actual f1shing opera-
tions thus naturally dwindling away, at-
tention is being concentrated more than 
eYer on matters of legislation shortly to 
come before the state senate and as-
sembly-legislation that shall regulate the 
l nwnner in which sardines shall be dis-pn:-ed of in the canneries of California. 
I 
Legislation Anticipated 
That new bills dealing with this sub-
ject would be presented to the legisla-
ture becallle apparent soon after the 
State Division of Fish and Game took 
action late last fall against a number of 
canneries, charging violation of laws then 
and now on the statute books defining the 
amounts of fish to be canned and reduced. 
So diametrically opposed were the posi-
tions of the fish and game and the com-
mercial interests, as brought out in the 
course Of the trials in i\tontcrcy and Los 
Angeles counties, that little doubt re-
Hiaincd that bills would be proposed em-
bodying the views of both sides. 
Measures Extreme 
Because of the heated sharpness with 
which the issue was dr.:nvn between the 
Fish and Game and the canners the belief 
went the rounds that bilis proposed by 
either side would be "extreme." No one 
was surprised when the canners branded 
the bill of Senator Sanborn Young, en-
dorsed by the Fish and Game, as a men-
ace to the very life of California's com-
mercial fisheries. Nor was anvone sur-
prised -when the Fish and Garl1e looked 
with an equally cool eye upon the bill 
proposed by Senator Lyon in the inter-
ests of the canning group. 
No Allowance for Spoiled Fish 
Among its various provisions the first-
named bill limits the defmition of offal 
to "heads, tails and viscera of Jlsh,'' 
making no allmvance, so canners argue, 
for spoiled and broken fish, and fish in 
any way unfit for canning. Only heads, 
tails and viscera may be reduced under 
terms of the Young bill. 
A More Liberal Measure 
To show how different is the spirit of 
the Lvon bill onlv the 'folllnving section 
need he quoted: ~ "It shall be unlawful 
for a packer of Sardines actualy engaged 
in packing Sardines to take and usc in a 
reduction plant in each 60 days of the sea-
sonal run of Sardines, Sardines to the 
amount of 25 per cent of the capacity of 
the packing plant." The bill states that 
capacity sha1l. be deemed to be 600 tons 
of Sardines per month fOr each line of 
can closing machines. In case a plant 
packs Sardines by any other method 
than canning, the capacity shall be 
deemed to be the amount of Sardines 
actually receiver\ at st1ch plant regardlcs;:; 
of condition. 
By STAFF CORRESPONDENT 
Becau;;e of the contrary spirit and in-
tent oi these two bills the guess has been 
hazarded that middle gTound wilt he 
reached out of the dclihcrations that 
started in the state c~q1itol on the 5th of 
1.farch, \Yhen canners met with represen-
tatives of the Fish and Game division 
and the Senate and House committees 
on fish and game to discuss legislation. 
Favors Present Law 
Indeed, sardine canners franklv stand, 
not for the Lyon bill, but rather. for the 
present law as defined in the recent de-
rision of Judge A. A. 1'apaan in the case 
of the Fish and Game versus several 
southern California canners. That decis-
ion granted to canners greater lee\\·ay in 
determining what amounts of fish mav he 
reduced an-d canned. -
At the time this article is written sev-
eral meetings have already been held on 
the legislative problem. lv!embers of the 
California Sardine Export Association 
met in San Francisco on Monday, ]vfarch 
..J., for their semi-annual conference. At 
that time they heard a report of their 
legislative committee, pointing out what 
bills now before the committees- of the 
Senate and House should be endorsed or 
disapproved. That canners should fight 
the Young bill tooth and toe-nail was 
stressed in- the findings (J[ the committee. 
On the following afternoon and night 
the canners met in the capitol with the 
committees and the Fish and Game. It 
was a conference marked by its le-ngth 
and vigorous, if not bitter, disagreements 
between the commercial interests and the 
State Division. 
On the 12th and 13th further commit-
tee meetings were held in Sacramento, 
but attempt;; to bring_ the bills to commit-
tee vote were unsuccessful. The major-
itv of the committeemen, it is reported, 
demanded more time in which to study 
the case before reridcring' .their decision. 
The bills they pass upon will go for final 
yntc into the legislature itself. 
What Canners Want 
\Vhat the canners want, in the words 
nf one man present at the joint heari.ng 
in the capitol, is a bill allowing them to 
operate reduction plants with a low limit 
nn the number of cases of fish that must 
he packed. In this way a pack of high 
quality can be made, the argument goes, 
and at the same time larger amounts of 
fish can be used in the manufacture of 
li.sh meals and edible oils. Canners take 
the position that tish meals and oils are 
as important to California and the United 
States, where they arc sold, as canned 
:-;anlines are to the Orient. If a definite 
limit is placed on the amount of 6sh that 
can be taken from the sea, these canners 
argue that the interests of fish conserva · 
tion will be observed. 
How firm the opposition of canners to 
the Young bill is is indicated in the fol-. 
lowing excerpts from the report of the 
ranncrs' legislative committee: 
Would Close Canneries 
"If this hill becomes a law every can-
nery in the state will be forced to dose 
its doors. In order to run his plant eco-
nomically every tanner must have a fish-
ing fleet of sunlcicnt size to operate his 
plant at or near normal capacity at times 
()f normal runs of Sardines. Under this 
t:omlition a canner will receive much 
more fish than he can use when the runs 
are abnormally large. This surplus should 
naturally be put to a beneficial usc in the 
reduction plant, -which will be impossible 
if this bill is enacted. This bill abso-
lutely prohibits the· reduction of a single 
whole Sardine regardless of its size or 
condition. Another impossible feature of 
this hill is that a canner must not allo\\' 
any Sardines to spoil after he receives 
them. No living man can prevent fish 
from spoiling' under certain conditions 
\\"hich are beyond his control, ... " 
Other Recommendatio~s 
The ·foregoing paragraphs give in brief 
forni some of the highlights of the con-
troyersy out of \Yhich some regulation is 
to be hit upon in the near future. 
But the canners' committee went be-
yond sardine problems to investigate pro-
posed bills dealing with the catch of other 
\rarieties of food fish. Senate bill 208 
should be opposed by canners, the com-
mittee finds. This bill prohibits the use 
of purse seine or round haul nets in dis-
trict 19 for taking of any fish except 
Squid, Anchovies and Sardines. This 
district, the committee points out, is the 
center of the Tuna industrv. Bonita, 
Yellowtail, Tuna and Mackefel that arc 
caught by purse seine boats are brought 
into this district for canning. Under 
e:xisting laws, if fish are found on a boat 
that has an illegal net aboard it is con-
sidered prima facie evidence that the fish 
\\"ere caught within the district in which 
they were found. 
Hits San Pedro Hard 
All ptirse seine boats for Tuna fishing 
are located at San Pedro, in district 19. 
Their value, with nets, amounts to more 
than $1,000,000, so the report declares. 
Bill 208, ii passed, would thus involve 
great losses to commercial fisheries. 
Another .. bad feature of this hill, it ·is 
stated, \Yould be the dosing of district 
20-A to net fishing. The 20-A area takes 
in the west end of Catalina Island. 
Canners Named 
Senate bill 469 also arouses the oppo-
sition of the committee. This bili would 
make it necessary for a fisherman to re-
side in California for six months before 
he could take out a commercial fishing 
license. The committee also asks that 
assembly bill 707 be opposed, simply" he-
cause it would give to the State DivisiOtr. 
of Fish and Game the power to change 
fishing districts. As many la\VS are made 
for certain districts and for no othefs the· 
fear is expressed that .such chailges cciulcl 
involve confusion and a defeat of a law's 
purpose. 
Present at Hearing . 
Canners who attended' the· hearing in 
Sacramento include the following:-.George 
Harper, 1.-fonterey cannery; H. G. Max-
(Continu~,c~ ?n .~a_g'C, 7). 
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State Fish and Gatne Commission 
Closes Four Canneries 
By Staff Correspondent 
Eady on \Vednesday morning, ).!arch 
13, the final word of Judge]. R. \Velclt of 
the Santa Clara County Superior Court 
bench ·was 1vrittcu in the famous case of 
the Stal-e Division of Fish and Game 
versus four Jv[ontereY Sardine canners-
the 1-Ionterey, C:trmel, Sea rride and San 
Carlos companies. Climaxing a trial that 
intimately concerned the state's Sardine 
industry and attracted widespread interest 
among laymen, judgment was granted in 
favor of the plaintiff-the Fish and Game 
Commission. 
Following is the wording of the decis-
ion a5 quoted to a representative of Cali-
fornia Fisheries by the _Monterey county 
clerk, with whom Judge \\1elch filed his 
opinion: 
Judge Welch's Decision 
"Judgment is hereby ordered for the 
plaintiff and the illegal use of fish by 
the defendant is hereby declared a 
nuisance. It is further ordered that 
such nuisance be abated and that the 
building, plant and place of the de-
fendant described in the complaint 
herein be closed for a period of three 
months upon and from March 15, 
1929, and that during such time such 
building, plant and place of business 
shall be, and hereby remains in the 
custody of the court." 
-morning that the judge's decision was 
anJlllU!lccd. 
Honors Even But Uneasy 
The decisiPll of \Velch leave~ hunors 
en~n between California Sardine canners 
and the Fish and Game. In the recent 
case fought nut in a Los Angeles court 
_/ udgc A. A. Tapnan ruled in favor of the 
canners on issues said to be identical to 
those in\·olvcd in the Siontcrey case. 
Monterey canner;; wonder ·what the up-
shot 1\'iH he nf two diallletrically opposed 
decisions handed down from Superior 
Court benches in cases practically the 
sarne. 
The !llonterey legal tilt, heard lw the 
Santa Clara judge following voluntar}' dis-
qualification 011 the. part of_Judge Henry 
Jorgensen, was lHtterly fought in the 
Salinas cuurt in tile second week in J anu-
arY. That the decision was not declared 
uritil this late date is construed as e\·i-
dence that Judge \Vekh desired to with-
hold his action until the present Sardi11e 
season iu ?.Ionterey had drawn to a close. 
Announcement made by B. D. 1.far:x 
Greene, of the Sardine Export Associa-
tion later says that appeal will he taken 
on the ruling of judge \Veldt and it -is 
hoped that the appeal will he decided and 
the matter settled befure the opening of 
the next sardine season. 
The canners '\Yere charged with pack-
ing less than the prescribed 15 cases of HAWAIIAN TUNA PACKER 
sardines to every ton caught and with MAY ADOPT PURSE SEINES 
diverting to reduction purposes fish in ex- Paul Beyer, general manager of Hawaii 
cess of 25r!r. of the estimated capacity nf Tuna Pacl~ers, Inc., arrived in San Pedro 
th~fl~~a~~~~ision of the court wa::; the same on the Hth instant o11 board the Citv of 
fishermen being lirr1iterl. 
},tanager flcyl'r and Capt. Kitava!11 •1 l'XJ-Iect tu n'Jllain un the euast for sc"Yer·;l 
weeks, and pussihly SL'\'eral mont]; .. 
They will give sumc tirnc to studvin~ 
the nperati()n uf purse seines and- the 
possibility of their adoptnn fnr lishing" it1 
the island \\·aters and under island co!ldi-
tiuns. If it is decided they can he suc-
cessfully uperated 1,1 r. l:kyer says their 
pack wi_ll l>e 200,000 cases annually in-
stead. ut from .10,000 to 40,000, the nor-
lllaily output heretofore, while last .rear 
the pack was only 12,000 case~. 
The most prentlcnt fi.sh in Hawaiian 
waters is the striped Tuna, which is very 
similar to the Skipjack of California an~! 
}dexican 1vaters, and is very firm an(\ 
finely flavnred, 
!~·--·· - ------FRANK VAN CAMP, Pre•· 
The Van Camp SeaFood 
Company., Inc. 
Packers of 
That Famous 
"Wh" S T " Ite tar una 
And Various Other California 
Sea Foods 
l 
I 
I 
Home Office-Terminal Island,- Cal. I 
_J 
-----1 
George K. Ogawa, Pres. j 
Los Angeles. He was accomilanied by in the case of each canner. Capt. Kita.rama, commodore of the com-- I Canners Appeal 
The belief that the four ~Jontcrcy can- pany's fishing lleet, and they expect to / 
T oyo Fisheries 
PIONEER MACKEREL 
CANNER 
neries, against -whom temporarv- restrain- make a some\dmt protracted stav to 
ing orders were granted late las-t fall upon study California fishin.~ methods. They . 
petition of the Fish and Game, would arc specially interested in the purse sein--
1
r 
appeal from the decision of Judge \Velch ing of Tuna. 
quickly spread in :.\lonterey when news The tr;nder ha:; nut nt invaded Hawai-
of the jurlgnlent became known. Inter- ian waters, all the fislling being done !Jy I Tuna, 
viewed, the canners immediate!\· inYolved hook and line from sampans. ·~dr. Beye-r 
stated that they would prohahly-take some says there is no limit tn the Tuna supJ-1k I 
Also Packing 
Sardines, and other 
Seafoods 
California 
action, but what its exact nature would in Hawaiian waters, ·and the output [:-; · 
be the-.- could not sav at the time. _Platts readily taken hy the United States and I Wilmington, Calif. 
for a -conference of" officer:; of the four the Orient. The principal diff1culh· is to L ' rcrlc~·f~c~n~d~a~n~t~p~la~c~cl~s~~~·e~r~e~l'~li•d~o•n~l~h•c.-s~a~n~ce~~s~c~c~u~rr~'~a~sl~C!~l!~Ji~J~',~t~h1)e ca.~p;a;c~it;y~c~J~f~t~h;e~·c~Ja~l~ir~·c~·~~~·:···~-:·~~::~·==·:· ~-·~~···~~~·~::~···::::~-=-~·::~~·~I 
F. E.!Bootlhl Company S. CIAMINCINO, Pres. A. FARINA, Secy. 
Crab and Salmon Fishermen's 
Protective Association 
MEMBERSHIP OVER 250 BOAT OWNERS 
Directing the requjrements of its membership 
Telephone Franklin 4989 Meigg's Wharf 
San Francisco, Calif. 
M. P. SUGLIAN, Secy. 
Fishermen's Cooperative Association 
MEMBERSHIP 65 PURSE-SEINERS 
Average 8 Men to Boat 
Correspondence invited relative purchases. of 
our members. Information gladly given. 
Municipal Fish Wharf-San Pedro, Calif. 
Inc, 
packers of 
BOOTHS 
Crescent Brand Sardines 
Cannery at Monterey 
Head Office: I I 0 Market St .. 
r----------------H. YOKOZEKI. Secretary. 
San Francisco 
I Southern California 
. Japanese Fishermen's Association i 
WHOLESALE DEALERS I 
Enterprising and without question loyal to the inte.rests 
1
, 
which it tends to serve 
Telephone 3595 Terminal Island, Calif. I 
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Sardine Operations at an End for 
Season of 1928 .. 1929 
By STAFF CORRESPONDENT 
A FTER ;:;even and a half months of fishing the 1928-29 Sardine season in 1iontercy has closed. Although final 
fi~urcs have not yet been released canners 
at 1Jontercy confidently believe that a 
new all-time record catch for the bay has 
hcen made, breaking the former mark es-
tablished during the season of 1927-28. 
Carmel First to Close 
The Carmel Canning Company ·was the 
first to close its Sardine fishing season, 
announcing on 1-!arch 5 that it ·would re-
ceive no more fish. Three days later the 
Sea Pride cannery ended its season. 
}[onday, 1-Iarch 11, saw the F. E. Booth 
plant bring its Sardine operations to an 
end for another six months. The Bayside 
Fish Flour Company planned to close 
t\{arch 15, ·while the Del Mar cannery ex-
pected to end its fishing and canning 
sometime in the week o( March 18 to 23. 
All Done and Washed Up 
Both the Monterey and San Carlos 
canneries had practically ended their sea-
~ons when the decision of Judge J. R. 
\Velch of San Jose was filed on the morn-
ing on 1farch 13 in the Superior Court 
of Monterey county at Salinas. That de-
cision, growing out of the famous trial 
between four lv!ontere\' canners and the 
State Division of Fish ;mel Game, ordered 
the closing of the two plants just re-
i erred to, as \Yell as the Carmel and Sea 
_Pride, fur a period of three months start-
ing with 1v[arch 15. 
Close With Full Moon 
Several other canneries made it known 
early in lv1arch that they would continue 
their pack until actual signs of fish soft-
ening or scarcity \Yere noted. K. Hov-
den company expected to carry on its 
operations until the 1-Iarch full moon. 
After that time Sardine fishing was ex-
pected to be absolutely at a close. 
Other plants that continued their sea-
;;ons beyond the rest were the California 
Packing Corporation branch in ]v[onterey, 
and the San Carlos and Gross canneries. 
Still In Good Condition 
At the time of the writing of this 
article, shortly before the middle of the 
month, Sardines are still reported in good 
condition so ,far as their food quality is 
concerned. A tendency to thinness in the 
tish has been noted of late, however. Re-
centh· the catches have. hcen smaller. 
The ~statewide storm that set in on the 
9th of the month swept 1v!onterey bay 
with heavv rains and a wind that effect-
i\·ely ende(t fishing operations for several 
davs. \Vhen the crews returned to the 
ba'" on the 12th thev returned with few 
fish. The realizatiOn that the Sardine 
fishing season was practically. at a close 
\\"as admitted everywhere. 
Improvements Planned 
A number of :,,r ontcrcy plants arc con-
templating extensive improvements dur-
ing the "off season," thereby raisinP" the 
already-high standard of this fishery. 
Such improvement, including consider-
able rearrangement of equipment, is 
planned at the Gross cannery. Booth en-
tertains similar plans for the 1v[onterey 
branch of the company, but no announce-
ment of the exact nature of the improve-
ment has been made. That decision will 
not be told until officers of the company 
hold their semi-annual meeting in San 
Francisco this April. 
The San Xavier cannery, one of its 
officials states, will practically double the 
capacity of its plant dufing the next {ew-
months. San Carlos will also carry out 
improvements whose extent has not yet 
been announced. 
Will Can No Fruit 
No Monterey canneries -..viii go into the 
fruit business this summer. Such sugges-
tions have been made in the past as a 
means of keeping otherwise idle mach-
inery in use and of maintaining the indus-
try on a year-round basis. But Monterey 
canners make no bones about the fact 
that the proposal has less merit than 
external beauty. They describe fruit-can-
ning at present as a "ridiculous" move, 
and they mean it. So there will be no 
artichokes coming out of Sardine can-
neries this year. 
May Can Mackerel 
1\evcrthelcss the fact that Sardine sea-
son is at an end docs not necessarily 
mean that the plants will go completely 
dormant. A few of them may take a 
fling at Squid and Mackerel canning. 
Squid season starts about :.\lay 1, while 
Mackerel are being caught at the present 
time in fairly large amounts by the fresh 
fish Aeet. Two )rears ago tremendous 
quantities of Squid were caught in Mon-
terey bay. Some were canned, others 
packed in salt and great amounts dried 
and shipped off to China. Last year the 
Squid total, still impressive, dropped off 
considerably. That the fish may return 
to the hay this year in the great quanti-
tics of 1927 is the hope of the :.-Ionterey 
fleet. 
Hovden is one who may go in for 
Squid and }{ackerel canning-may and 
may not. San Xavier will. That is cer-
tain, for the statement comes from an 
nfr1cial of the company. The crews of 
this cannery, unlike those of a number 
of other 11lants, stay in Monterey the 
year around, deaf to the siren songs of 
San Pedro and Alaska. 
Overhauling of boats has already 
started in anticipation of Squid and Sal-
mon fishing. The season for the latter 
fish starts April 1. One boat after an-
other is being- hauled out of the bay to 
have its hull scraped and repainted. 
Soon the annual migration of large 
parts of the 1\-Jontercy fleet ,,·ill he on. 
O!T go the boys to Alaska for Salmon, 
and off go more of them to San Pedro 
for what the southern fishing grounds 
mav offer. :Meanwhile the Sardines that 
ha\;e been netted in from the waters of 
).{onterey hay arc traveling about the 
world themselves. · 
The foreign market said to be _;;tronger 
than it was a few months ago, the Sar-
dine penetrates into Eu-rope as a sturdy 
evervdav food and into the islands of the 
South Seas as the delicacv of delicacies. 
About all that remains stationary in the 
!lshing business are the canneri~s. And 
even they are undergoing- changes, as 
this chronicle has already indicated. 
FOREIGN FISHERY TRADE 
December, 1928 
Statistics used in the following were 
compiled and assembled from reports 
issued by the Bureau of Foreign and Do-
mestic Commerce. 
Exports: During December, 1928, 
21,190,123 pounds of domestic fishery 
products, valued at $2,350,310, were ex-
ported from the United States, compared 
with 14,664,497 pounds, valued at $1,605,-
263, for the same month a year previous. 
This is an increase uf 44 per cent in 
amount and 46 per cent in value. These 
exports consisted of 5,195,223 pounds of 
canned salmon, valued at $760,856; 11,-
103,187 pounds of canned sardines, valued 
at $823,849; 1,487,271 pounds of other 
canned fish and shellfish, valued at $227,-
898, and 3,404,442 pounds of fresh and 
cured fish and other fish products, in-
cluding shellfish, valued at $547,707. 
The United Kingdom alone received 70 
per cent of the canned salmon, while the 
Philippine Islands, Netherland East In-
dies, British Malaya, and all European 
countries received 65 per cent of the 
canned sardines. 
Imports: Imports during December, 
1928, amounted to 35,307,233 pounds, 
valued at $3,886,599, as compared ·with 
34,039,298 pounds valued at $3,535,996, 
for the same month a year ago. This 
represents an increase of 4 per cent in 
amount and 10 per cent in value. These 
imports consisted of 12,28.1,270 pounds of 
fresh and frozen fish, valued at $1,227,590; 
20,896,425 pounds nf cured and canned 
fish, valued at $2,046,490; and 2,127.538 
pounds of fresh and canned shellfish, 
valued at $612,519. 
The imports during December, 1928, 
compared with those for the same month 
a year ago show that fresh and frozen 
fish decreased 17 per cent in amount and 
increased 5 per cent in value; cured and 
canned fish increased 23 per cent in 
amount and 14 per cent in value and fresh 
and canned shellfi-sh decreased 6 per cent 
in amount and decreased 8 per cent in 
value. 
J:m110rts of fresh and frozen fish con-
sisted mainly of freslnvater fish and eels. 
smelts and tuna. Imports of cured and 
canned fish consisted principally of cod, 
sardines, and herring, while imports of 
shellfish were principally crab meat, 
shrimp, and lobsters. 
MEASURE A MENACE TO CANNERS 
(Continued from Page 5) 
son of Booth; James Madison of the 
California Packing Corporation; E. S. 
\Vagnheim of the Cannel; E. B. Gross 
of the Gross company; Ed Davis of the 
Del Mar; Charles Kiernan of the i\'Ionte-
rev Fish Products companv, and John 
Thompsen nf the same orgarlization; Roy 
Daly of the Bayside; B. Housse!s of 
Van Camp; Julius E. Linde of the Linde 
Packing Corporation; J. \V. Buckley nf 
the Globe 1\{ills; and Charles 1vfarsh 
Drown, secretan' of the 1v1onterey Cham-
ber nf Commerce. B. D. }farx Greene 
of the Export association was present 
with the canners. Eugene D. Bennett, 
counsel for the Fish and Game; N. B. 
Schofield, head of the commercial fisher-
ies department of the same organization; 
I. Zellerbach, head of the Fish and Game; 
and Fred G. Stevenot, in charge of the 
state Bureau of Natural Resources, rep-
resented the state interests aside from 
the senators and assemblvmen. All these 
men ·took an active part in the discussion 
at the joint meeting. 
8 THE CALIFORNIA FISHERIES March 26, 1929 
1111 Southern California Advertisers Identified With the Fishing Industry o;l 
11!1 and Whose Reliability Is Unquestioned i: 
'k,,--~----='--=="''---='-~- ~- -~---~~:'~~:·~-~~~~~--===---~--===-~~~-~--'--~--======-----====:_-_--======._-===:_-=:=~.,_"""'-~' 
"Goods of the Woods" 
E .. K .. WOOD LUMBER CO .. 
Wholesale and Retail Yard Main Office 
Telephone 21 Telephone Midland 3111 
San Pedro, California 4701 Santa Fe Ave. Los Angeles, Calif. 
WHOLESALE AND RETAIL 
Lumber, Mill Work, Sash and Doors 
-
-1 
Harbor Boat Building Co. 
Builders of 
YACHTS AND COMMERCIAL BOATS 
Marine Ways 
Machine Shop 
Electric Shop 
Blacksmith Shop 
Hardware, Engines 
Repair Work 
of All Kinds 
Builders of Ice Boat Adventure, Powered With 
Union Diesel 300 h. p. 
FISH HARBOR Phone San Ped•o 1415 Terminal Island, Califorl!ia 
Los Ang_~}es, Harbo~--
SAN PEDRO GROCERY AND 
SUPPLY CO. 
Wholesalers and Retailers of Imported and 
Domestic Groceries, Meats and Canned Goods 
Ship Supplies 
Telephone 1348 
NICK POBOR, Prop. ,__ " 
Municipal \Vholesale Fish Market Bldg. 
San Pedro, Calif. 
HARLA HIGH 
Successors to Harbor Motors Company 
San Pedro and Wilmington 
I 
I 
I Passenger 
Cars 
Speed 
Wagons 
Remember, Most 
\ Fish Trucks Are Reos 
I 1614 South Pacific Avenue -~"Jl~l632 San Pedro, California 
I c . .J. HENDRY co. 
1 Marine Supplies 
I OF ALL KINDS 
~~an Francisco San Pedro San Diego 
Distributors 
HERCULES 
OIL CO .. 
SAN DIEGO 
Marine Service Station 
FOOT OF BEACH STREET 
Complete Servi~e 
to Fishing Boats 
. ......... 
Your Patronage Appreciated 
Unexcelled Facilities 
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,Romance of the Remarkable Revolution 
In the Marketin.g of Fish 
PREHISTORIC MAN, before he knew the use of metal or , tilled the soil, hunted and fished. '·/·Fishing and 
iarming are hvo of the most ai1cicnt and 
honorable occupations. Many_ of the 
large cities in Europe along the shores 
were originally founded by fishermen 
who drew their frail crafts ·upon the 
shores and lived in shacks so that they 
might be close to their occupation. 
Found Fish As Well As Land 
From the time of the rediscovery of 
the American continent-by Cabot in 1497, 
and from the moment that the chronicler 
of his voyage made known to the pco'ple 
0 [ England that our ·waters teemed with 
fish, that there were great schools of 
Herring, 1Jackerel, Bass, Shad, \¥biting. 
Soles about one yard in length, and espe-· 
cially a great abundanCe of fish which 
the savages called Baccalos or Codfish-
duwn to the year 1620-the intercourse 
of the French and English with the 
Northern Seas of America was constant, 
and with all this the Puritans were in-
formed as well as others. 
History a Chronicle of Fisheries 
lt may truthfully be said that the early 
history of our country was wrapped up 
in the histories of our fisheries, The 
United States ranl.i:s as one of the most 
important commercial fish producing 
nations in the >vorld, with an annual 
production of over three billion pounds. 
The fishing industry of New England 
today stands on the threshold of its most 
important era, and this is also true of the 
racific Coast and the Gulf districts. 
Romance of Refrigeration and Fillet 
Now we come to the romance of Amer-
ican fisheries of the present day. lvir. 
Dana F. VVarcl, one of the largest \Yhole-
sale fish dealers in Boston, was in the 
habit of spending his summers in Rindge, 
New Hampshire. One \Veduesday aftet-
iwon, in the summer of July, 1921, he left 
earlv for his summer home. Not wishing 
to {Iisturb the men, who were all very 
busy, he picked up a large Haddock with-
out bothering the fish packers to cle~n 
it, wrapped it up in puper, and upon his 
arrival home, he put it in the ice chest. 
At this point it is interesting to note 
that a housewife had a prominent part 
in bringing- out the fillet. The fo_l1owii~g 
morning Ivir. \Vard left on a fishmg tnp 
and did not return until the afternoon. 
A Few Experiments 
Tn the meantime the maid discovered 
that the Haddock was not cleaned nor 
scaled, and she immediately set to w?rk 
removing the scales, and had great (liffi~ 
cultv in dressing the fish. lvlrs. \Varrl 
fom~d fault because the fish was not 
dressed properly. The following week 
1..fr. \\T ard went to the other extreme, he 
not only removed the scales from the 
Haddock, but he removed the fins anrl 
backbone, making two large fillets of 
Haddock. The housewife this time \Vas 
highly pleased and complimented her 
husband on the fine fish which was all 
readv for the pan. The. follo·wing week 
six fillets were cut in the same manner 
and taken to New Hampshire. Two of 
them spoiled before using. Mr. VVard 
did not give up hope. The next week he 
again made six fillets, placed them in 
brine for a short time and then an im~ 
portant discovery waS> made-one that 
was to bring remarkable success to the 
fishing industry of the United States: 
He bad a piece of fish with keeping quali-
ties and with 100 per cent more flavor. 
The brine brought out the flavor of the 
fish. 
Wins Instant Success 
During the summer of 1921 Mr. \V.ard 
continually experimented in the cutting 
and brining of fillets, and after many 
painstaking efforts discovered the correct 
method. The first shipment of 25 boxes 
was made to \\'ashington, D. C. The 
second day a wire came back for 50 boxes 
by 6rst express. VVherever these fillets 
were shipped, dealers were loud in their 
praise, and the idea of shipping Haddock 
in filleted form won instant success. 
New Merchandising Methods 
From that time on new methods of dis-
tribution were made possible hy modern 
science and advanced methods of mer-
,chandising gave fillets a more extensive 
usc. Seafood, always an important and 
large factor in the food commodity of 
this country, fish in filleted form is be-
coming one of the greatest basic food 
products of the United States. 
Revolutionizing the Industry 
\Vard's idea and discovery is revolu-
tionizing the fishing industry. At that 
time the demand for Haddock \vas very 
light. Steam trawlers were not profit-
ably operated. The wholesale market 
was often glutted ·with an oversupply. 
Grocers and provision dealers through-
out the cuuntry immediately recognized 
the fact that they were in a position to 
handle fish to adYantage and the demand 
for fillets gTC\V by feaps and bounds. 
From the time of the introduction of 
fillets, larger quantities of Haddock were 
used year hy year, until 1928, when it 
was estimated that 75 million pounds of 
Haddock were cut into fillets and shipped 
to all parts of the United States. 
Wrapped In Parchment 
The first fillets were wrapped in parch~ 
ment paper and shipped in 20-pound 
wooden boxes. Shortlv after that the 
idea of packing in tirl hoxes, iced in 
lnJOdcn containers, was adopted, \vhich 
gave them a wider range of distribution. 
and from this time on fresh fillets were 
shipped in larg-e quantities to the 1.fiddle, 
\:V estern and Southern states, They arc 
now shipped to all parts of the country 
and arrive in perfect condition. 
An Ideal Food 
For \Vanl's Orig-inal Fillets it is 
claimed they are the most economical 
and 1111tritious food at the price and as 
cas~' to cook as bacon or eggs. It ap-
peals to the housewife. There is no odor 
in cooking, no waste, all solid meat with 
the bones removed and possess a high 
protein value. Fillets of Haddock con-
tain iodine which every man, woman and 
child should appreciate. It is a well 
known fact that there is a lack of iodine 
in the \Vaters of the Middle \Vestern 
states, and eminent physicians recommend 
a greater usc of ocean fish on that ac-
coUnt. \Vard's fillet of Haddock is an 
ideal food for children, and doctors 
recommend that children should be given 
plenty of seafoods, as it contains all tbe 
elements necessary for the gro,vth and 
development, both- -mentally and physi-
cally. 
Cook In a Wrapper 
Genuine vegetable parchment wrapped 
seafoods mean fresh fish of the highest 
quality to the housewife as she knows 
the sheet is the very best obtainable for 
this purpose. She also knows that fish 
can be placed directly in the· refrigerator 
if wrapped in parchment paper and no 
odors wili be picked up by other sensitive 
food products. In boiling, wrap the fish 
in parchment paper. In baking, place 
sheet in bottom of pan. This improved 
method in cooking will delight the house-
wife. 
Remarkable Development At Hand 
1.fany varieties of fish are now filleted 
on the Atlantic and Pacific Coasts as 
well as on the Gulf of Mexico. Fresh 
water fish from the Great Lakes arc also 
filleted with success. Express charges 
arc reduced 50 per cent, while the waste 
product is turned into by-products, such 
as glue, poultry food, fish meal, etc., for 
\vhich there is a good demand. The next 
step in the development of thr: industry 
is to httiltl large modern trawlers fitted 
with proper space for cutting and freez-
ing fish fillets and manufacturing fish 
meal at sea, from the waste. All non-
edible fish will be manufactured into fish 
meal or poultry food. 
The fishing industry is still in its in-
fancv. The most remarkable develop-
ment in its centuries of history is at hand. 
Luis M. Salazar 
SHIP BROKER 
Unsurpassed Service 
to 
Fishing Boats 
306 Municipal Pier Bldg. 
San Diego 
Mnin 1225 
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TO RESTORE HALIBUT FISHERIES 
The International Fisheries Commission, appointed 
bv the United States and Canada to investigate the 
physical condition of the Pacific Coast Halibut industry, 
learn everything possible concerning Halibut, and after 
such investigations make recommendations for restora-
tlon and maintenance. The commission has been at 
work since the Halibut convention of 1924 and has sub-
mitted a detailed and comprehensive report together 
with its recommendations. 
Commenting on this report the Canadian Fisherman 
says: 
"No similar commission in any part of the world has 
been more thorough in its work. Under the active di-
rection of Prof. \Viii F. Thompson, who has devoted 
most of his life to -a study of the Pacific Halibut, the 
permanent stafi of the commission have obse:.·ved, 
gathered and tabulated an immense amount of data-
information gathered from practical investigation af sea 
bv themselves and from the records of the fishermen 
e;1gaged in the fishery. 
"The Commission was appointed for one prime pur-
pose, namely, to saye the Pacific Halibut from extinc-
tion and to maintain the fishery for all time. They ha\'e 
no desire to put the Halibut fishermen out of business. 
Any recommendations they have made we.re framed 
with the object of serving their prime purpose with as 
little harm as possible to the I-Ialibnt fishermen and con-
cerns dealing in Halibut. 
Fishermen and others interested must realize that the 
salvation of the H_alibut fishery can only be accom-
plished by drastic measures. Any modification of the 
commission's ,recommended regulations will simply de-
feat the object for which the commission ·was appointed. 
;'The accuraC\~ of the commission's work has been 
challenged by tl;e Fishing Vessel Owners' Association. 
Such a challenge can he little more than a theory. The 
commission has acquired infonnation which admits uf 
no argument, and it would be a hold man who would 
attempt to do so in the face of the data which the com-
mission can produce' in support of theii recommenda-
tions. Prof. Thompson has been working on the Hali-
but question for over fifteen years and the commission 
itself has been making an intensive study of the subject 
for fiye years or more with a large staff in the field of 
operations. The fishermen themselves have helped the 
commission to acquire necessary information. 
"The Halibut fishery of the Pacific is in a very serious 
condition. The lvinter close season alone will not sa vc 
it. The industry must he prepared for drastic remedies, 
for closed areas, for limitations of the annual catch, for 
pro·hibition of destructive fishing gear, for a licensing 
of all :Halibut fishing vessels, for an extension of the 
winter closed season. The authorities regulating the 
fishery should be granted full power to amend regufa-
tions whenever deemed necessary. And above all thev 
need the confidence and wholel;earted coope-::ation c;f 
the Halibut fishermen. 
"\~lith that confidence and cooperation, the Halibut 
fishery can be saved and maintained as a permanent 
industr:.r. \Vithout it, the fishery will ··become a bone 
of contention to fall into the hands of political oppor-
tunists. And if that happens, God help the Halibut 
and everybody interested in the fishery!" 
C-O-TWO 
ELIMINATE 
FIRE MENACE 
Any Gasoline or Oil Fire 
Smothered in Five Seconds 
Aslc any Boat Shop, lnsurmu:e Agency 
or Write l'our Nearest Dealer. 
The C-0-Two Fire 
Equipment Co. 
1226 So. San Pedro St. 
Los Angeles 
CLEM STOSE 
2nd and C Sts. 
San Diego 
ETS, HOKIN & GALVAN 
San Francisco and Wilmington 
FELLOWS AND STEWART 
Wilmington 
i 
I 
I 
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Brokerage Firm of San Francisco Becomes 
An Institution to the Trade 
A GROUP of men connected with fish in one way and another, but with distribution in the majority, had met 
for the purpose of talking the State Fish 
Exchange out of commission when the 
discussion firnally got around to brokers. 
At once all had something to :;ay: "A 
good broker? There wasn't any such ani-
mall If the auditory appendages of every 
broker between Gotham and the Golden 
Gate were not ringing and singing from 
that anvil chorus, it was not the fault elf 
the yodlers. Any casual listener-in- could 
discover ·with his eyes closed that more 
fault can ibc found by almost any dealer 
with almost any broker in a given length 
of time than a •vild woman ·with a buzz-
sa•v temper bound for the divorce cmwt 
can find with the subject she means to 
soak for alimony. A broker is like the 
proverbial gentleman '\vith adipose accu-
mulation-nobody loves him but his own. 
However, the fat man has his good 
points, and they do not all stick out in 
front. They radiate, so to speak, and it 
is quiet generally conceded that one nf 
his admirable qualities is good nature. It 
is an old saying that good nature and 
good sense arc never separated, for good 
nature is the product of right rea;:;on. It 
makes allowance for the feelings of oth-
ers by considering there is nothing per-
fect in the makeup of the average human 
-even those who are not brokers-and 
by distinguishing that ·which comes near-
est to excellence, though not free from 
faults, has a tendency to produce candor 
in judging. Anyway there was no lack of 
candor in the judgment of the members 
i of that group though not a single one l. would have pleaded guilty to heing fat or 
unfair. 
lt appeared much easier to tell what a 
good broker is NOT, and those things 
were many, and plenty of the same. T'he 
razzing \Yas general and unanimous, and 
at the same time, thorough and complete. 
The fastest talkers were running out nf 
adjectives when another fellow sufferer 
in the ranks a(lpearcd on the .scene. _He 
was a man never seen otherwise than se-
rious as a second-class undertaker. thourrh 
he could miss dinner and still qUalify with 
the heavyweights. He received a general 
assault: 
"Hey, Bill! Vlhat the hell's a good 
hroker, any\vay? Bill looked around, bl'-
ing innocent of what it was all ahout, and 
removing his cigar replit'd: 
"A good broker? VV'y-the Henry 
Dowden Company." 
Unconsciouslv he broke up the hammc1· 
party, which changed its tune to "l-Iar, 
har. har!" 
And He Was Right 
'The Henry Dowden Company is one nf 
the oldest and best known brokerage 
firms in Northern California. The simple 
truth is that it is more than a brokerage 
house. The Henry Do-wden compan}' has 
developed into an institution. Its service 
is so general and particular, so candid and 
cordial, so fair, square and reliable, so 
all-around and responsible that when you 
·want the lo\v-dov.•n on some unknown an-
gle the first impulse is to call around, call 
up, write or wire the Henry Dowden 
Company, 598 Clay street, San Francisco. 
The chances arc 99 in 100 that you get 
the right answer right pr6nto. The En-
cyclopedia is hardly A. B. C to the know!-
HENRY DOWDEN 
Of the Henry Dowden Company, Successful San 
FranciscO< Brolters 
edge of fish and the flsh business to be 
found in the possession of somebody 
around those headquarters for people 
wanting to sell or to buy fish. Possibly 
that fact may have something to do with 
the success of the institution. 
Established in 1918 
The Henry Dowden Company was es-
tablished in 1918 as a partnership com-
posed of Henry Dowden and Bryce B. 
BRYCE B. FLORENCE 
Of the Henry Dowden Company, Formerly Secn~­
tary of the State Fish Exchange 
Florence. lvfr. Dowden had previously 
been connected with enterprises in the 
southern part of the State. He was for 
four years-1911 to 1915-secretary and 
treasurer of_ the American Union Com-
pany, and for some time manager of the 
Independent Mexico Fisheries. Mr. 
Dowden grew up playing tag with fishes 
and fish-boxes and managed to acquire 
knowledge which was found not only use-
ful, but yielding a profit -when he entered 
the commercial field. 
1-Ir. Dowden is what the old-timers 
-would call ' 1a natural born trader." Be 
that as it may, he has the qualities which 
applied yield success. He is regarded by 
many as a genius in his field of activity. 
Be that also, as it may, he would point 
out that the greatest results in life are 
usually attained by simple means and the 
exercise of ordinary qualities, which for 
the most part may he summed up in 
these two-common sense and persever-
ance. A very modest man is Henry. 
There is no doubt about his genius for 
trade,. !hut he is of the modern school of 
traders. In days not so long sync the 
parties to a trade \vere skinor and skinec. 
'The successful trader today is the man 
who can so maneuver as to make a profit 
for all concerned. That's Dowden, and 
he docs it \Vith such astonishing ease as 
to command the admiration of all who 
are privileged to observe him in action. 
The Junior Partner 
:Mr. Bryce B. Florence, junior partner 
of the firm, escaped from Texas -..vhen the 
escaping seemed to him good and -..vas 
welcomed by the State of California with 
a job in the Fish Exchange which Col. 
Harris \Veinstock was bending his ener-
gies to make function. He served with 
such satisfaction that he aftenvard was 
made general secretary of that agency. 
He soon discovered, however, that riding 
two horses is well and good if they pro-
ceed in the same direction, but otherwise 
it becomes a diiT!cult feat. Private inter-
ests being at variance -..vith his public 
work, he resigned his position with the 
fish exchange and again formed connec-
tions with the Henry Do-.,vden Company. 
1-{r. Florence has a quirk for politics and 
usually goes down to Saramento when the 
legislature starts to perform to sec what 
the fun-fishers and sportsmen will do, 
and to enjoy a little recreation reading 
over the measures introduce! relating to 
fish and fishing and to game and so forth. 
Occasionally when something appears not 
under auspices of the god of things as 
they ought to he he takes off his coat, 
rolls up his sleeves and goes in and docs 
a little single-handed talking, -..vhich, if it 
docsn 't put 'em to sleep seems to have the 
desired result. Two years ago he talked 
to such good effect that the license tax 
on fish dealers was cut in half, and this 
year, if his voice holds out he will talk 
'em out of the other half. 
Has State Association Ideas 
I\.fr. Florence is known lo have some 
ideas along the line of a state association 
for the fishing industry and after the legis-
lature takes its vacation it is quite pos-
(Continucd on Page 12) 
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Improved Refrigeration for Fillets. 
at Santa Cruz 
(Staff Correspondent} 
HOLESALE fresh fi'sh' distribu-wtors are realizing that the stabili-zation of the industry depends 
upon improved methods of handling. 
Packing, refrigerating, and transporting 
are the three problems that can be solved 
by proper equipment. The fisherman's 
catch, be his boat, nets, and lines what 
they rimy, cannot be regulated. This has 
been demonstrated at Santa Cruz during 
the last two 1vccks. Before the recent 
storm Rock Cod and Candlefish \vere 
hunting a market-there was enough and 
to, spare. Came the rain and six days' 
shore leave for fishedolk. The only fish 
available were high priced shipped-in va-
rieties. During a Lenten season such a 
let-down is almost catastrophic to those 
truckmen who have peddling routes de-
pending on a weekly delivery. If they 
make the route they do so at a loss; if 
they remain at home they lose customers. 
Such a situation can be rcri1edied only 
when every wholesale bouse has ade-
quate refrigerating rooms. 
See Advantage of Freezing Facilities 
George Goebel and Cott.ardo Stai;naro 
are the only Santa Cruz dealers to own 
their own refrigerating plants, and they 
are more interested in their high-class 
retail trade than in ·wholesale selling. 
The Santa Cruz branches of the Inter-
national and the \V estern California still 
use ice bought from the local ice concern. 
Thev ship all fish to San Francisco same 
day- it is ca.ught. They see the advan-
tage of having their own icc plant and 
freezing machinerr. A representative of 
the \Vestern California, "Slim" Radford. 
states that they intend to install such 
equipment next year. 
Choice Abalone Steaks 
The International, of which Louis 
Bevcrino is Santa Cruz manager, makes 
a specialty of fillets. Their fillets of sole 
are carefully cleaned, freed of roc, ·which 
some buyers object to paying for, and 
packed in ten pound. >Voodcn boxes, oil~ 
paper lined. Of course this is done at 
San Francisco, as A. Paladini is the only 
company operating drag boats on this 
side of Monterey bay at present. The 
Paladini company puts up choice Aba-
lone steaks in similar boxes at Monterey. 
'The parchment trade-marked packages of 
fillets that we hear so much about have 
not reached Santa Cruz. Probablv that 
>viti be the next step. · 
Suspicious of Solid Freezing 
However, solid freezing does not meet 
with much enthusiasm here, perhaps be-
cause the frozen Salmon and Halibut we 
got from the north, when thawed out, did 
not, in the past, have the finn appearance 
or delicate flavor of the just-caught 
product. This objection will be overcome 
by faster freezing'. Certainly an improve· 
ment in the taste and appearance of 
frozen S.alriwn, Halibut and Sole is al-
ready noticeable. The reference to 
frozen Salmon and Halibut from the 
north Jacking flavor is not made in a 
spirit of carping criticism. Our \Nash-
ingt·on and Oregon brethren arc in many 
'\Yays ahead of us in their methods. Cali-
fornia dealers '\vill for a long time depend 
upon them for a year-round supply of 
best-sellers. 
-----
PURSE SEINER EXPLORER 
SINKS IN COLLISION 
The purse seiner Explorer, owned by 
Thomas 1viiller, of San Pedro, was sunk 
in a collision with the lumber schooner, 
Ryder Hanify, seven miles out from thC 
~an Pedro breakwater on the night of the 
lOth instant. Rake Ursich, member of 
the cre\Y, was drowned, eight other mem-
bers of the crew being rescued. The fish-
ing boat \Vas valued at $20,000. Govern-
ment inspectors are investigating the ac-· 
cident to fix blame. The damage to the 
lumber schooner was negligent. 
PLOUGH DOWN FROM NORTH 
FOR BOOTH FISHERIES 
John S. Plough, foreman for the Booth 
Fisheries, when in his home city of Se-
attle, is down from the North for a few 
days. During the Shad season of .two 
months he makes headquarters at P1tts-, 
burg while engaged in !buying Shad for 
the Booth Company, all of >vhich is 
:;hi,pped to the Booth branches East. This 
is an annual program with Mr. Plough, 
who finds the general outlook for the 
year much brighfcr than for several years 
past. 
ANOTHER FISH-FRY IN 
SANTA CRUZ 
Though there are many fish rcs.ta~tran~s 
in Santa Cruz, the first to spectahzc .m 
f1sh sandwiches opened on the Seas1de 
Board \Valle Sunday, 1{arch 17-"St. 
Patrick's Day, in the mornin'." As sum-
mer tourists like to grab a sandwich on 
their wav to some-place-else, this stand 
will supPlY a long felt want. It should 
go over big. 
- Mrs. lvfary Carniglia is the mvner and 
manager of the new concession. Her 
fish sandwiches are called fish biskettc. 
Small fillets of sole and tender morsels of 
abalone are fried in deep fat and served 
piping hot on toasted buns with a 
generous helping of "tasty tangy" tar!ar 
Sauce. Oyster, shrimp and crab cocktails. 
crab and shrimp sandwiches, arc also 
featured. 
The snow white kitchen, always open to 
the public view, is equipped with an elec-
tric refrigerator, which keeps fish in per-
fect condition and furnishes ice cubes. 
Gas stove and steam table were built to 
order to make the most of every inch of 
space. The work table and counters where 
food is served arc topped with tile and the 
front of the concession is faced with the 
same material in a striking black and 
white design. 
As a personal note it may be added that 
11-Irs. Carniglia is the wife of lvia:rco 
Carniglia, a local fisherman. Thus it is 
demonstrated that fishermen's wives are 
as clever in business as they arc in home 
making. 
FIRST TRIP HALIBUT 
BRINGS 71c PER LB. 
The San Juan Fishing and Packing Co., 
Inc., of Seattle, treasures a sentiment for 
securing the first trip Halibut and t~1is 
year gathered it in as usual and the pnce 
was 7lc p~r lb.. A." E. Raze, traveling 
representative ol the San Juan company 
.r,rives four months of the year to Cali-
fornia, making headquarters at the Elks 
Club in Sacramento. He reports the Hal~· 
ibut season well on and sees no reason 
why it should not 1be a good year. He 
expresses the belief that the closed sea-
son is having its effect-November 15 to 
February 15. He also reports package 
Shad going good, 
-----
SAN FRANCISCO BROKERAGE 
FIRM 
(Continued from Page 11) 
sible he mav be induced to take the mat-
ter up and Sec what can be done, 
T. C. F. is already committed on this 
matter of state association and is waiting 
to see the results of the legislature ses'-
sion before starting. the ball to rolling. 
1\fr. Florence is weU known to men con. 
nected with the fishing industry through-
out the state and his help is desired in the 
welding of an organization that will func-
tion for the good of all concerned, in-
cluding the public at large. 
Program of Expansion 
The program of the Henry Dowden 
Company is one of continuous expansion. 
Besides representing the leading Salmon 
and Halibut shippers of \Vashington and 
Oregon it has a heavy line of diversified 
accounts. Just now they have under con-
sideration a proposition to take on a com-
plete line of canned goods. Aside from 
this, the company is interest.ed in the 
Harbor Supply Company of San Diego 
and has heavv investments in Fisheries 
in ?viexico. -
Welcome Inside . 
1-Ien connected with the fishing game· 
anywhere west of the 1vfississippi river-
or east for that matter-who have not had 
the pleasure of meeting up with either or 
both of the members of this firm are cord-
ially invited to call at 598 Clay Street and 
make themselves known, when visiting 
San Francisco. Figuratively speaking 
you will find the latchstring hanging out 
all of two feet and vou will also find more 
to the welcome tf1an the word on the 
door mat. 
THE 
AMERICAN 
FISHERIES 
COMPANY 
Complete wholesalers 
and distributors of 
Western Sea Foods 
The best by test 
In business to satisfy your 
every fresh ~sh requirement 
Municipal Fish Wharf 
I 
I 
I 
I 
I 
San Pedro, California 
·~=~~~~~~~~· ............. 
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Historic Old· Ferry Boat Forms Unique 
Shrimp and Sh.ell Fish Plant 
AT NO TI1viE during its eventful career of half a century as a ferry 
boat plying between Tiburon and San 
Franciso, did the Historic Old James 1vL 
Donohue perform the yeoman service 
to the public that in its retirement it 
does today as a Shrimp and shell fish 
plant where these marine products are 
:;ntcmatically prepared for market-a 
v'critablc floating seafood factorY. 
Shipped Out in Parts 
Fifty-six years ago the James M. Don-
ohue, then a model craft of its day and 
type, >vas shipped in parts from the East 
Coast to San Francisco ·where it 1vas 
fitted together and placed in the trans-bay 
service. The boat >vas 220 feet in length 
with the proportionate breadth peculiar 
to craft in this character of service. The 
career of the James M. Donohue as a 
ierry boat, however, is another story. 
This chronicle has to do ·with the James 
1L Donohue as a glorified dromond serv-
ing in retirement as a production plant 
of delicacies of the sea. 
Paul Spenger is a man ·who, in gro\Ying 
up in the business, became possessed of 
J. flock of ideas regarding Shrimps, and 
Crabs, and Clams, and other of the shell 
species as a business, but these ideas rep-
resented a large part if not lhe major 
portion of his assets. Shrimps-\vell, the 
Shrimps were all right, but Shrimps as a 
business did not sound important to busi-
ness men with cash capital and the rest 
of it sounded altogether too much like 
a shell game for safe investment. Be-
sides this, the Chinese had the Shrimp 
business controlled, corralled, cornered 
and all sewed up in a sheet, so ·what was 
the use. Those -.,vho had confidence in 
Shrimps were few and hard to find. 
Sing a Song for a Boat 
\;v"hen capital is short and hard to inter-
est the thing to do is to piece it out 
with something- convenient. Paul Spen-
ger was no Eririco Caruso or John ?vic-
Cormick, but he got his brother Frank 
to help and together they bought the 
half-century old, but still staunch, John 
1{. Donohue, for a song-a duet, we may 
say-and -.,vhat is more, they were given 
their own sweet time in which to sing it. 
This was four years ago, 
A Strategic LoCation 
According to Hoyle, boats are not sup-
posed to be located except by registry, 
but sail on, and on and on. But this 
\vas no ordinary boat and no ordinary 
marine transaction. A fairy boat might 
sail out into the factory district and an-
chor on a couvcnient vacant lot, hut not 
so a ferry boat of the vintage of 18i3. 
In business, location is considered an 
all-important point. The Spengers settled 
on the most important point in sight, the 
same being San Quentin Point, terminal 
of the Richmond and San Rafael ferry. 
Here the James lvL Donohue -.,vas securely 
anchored-anchored, not beached-and the 
Frank Spenger Company went into lmsi-
ness. 
Invent Necessacy Machinery 
The next thing was equipment. Old 
Lady Necessity, who is the mother of 
invention, was right at their elbows. So 
Paul proceeded to invent the machinery 
necessary to operate in accordance with 
his conception of just w11at a Shrimp 
plant should be. He made hoppers, aud 
skippers, and graders and cookers, and 
dehydrators, and other jiggers and jog-
gers too numerous to mention, so that 
when you shoved a Shrimp in at the bow 
and pressed a button, it came out some 
where down the line all shelled and sized 
and sorted, cooked or raw, salad or cock-
tail-just whatever the doctor orders. 
\Vhen they finished the job of equipping 
they had a plant that for completeness 
and efficiency is not equalled in the \Vest, 
and as a ·whole, so far as known, the only 
011e of this design in the world. 
Wholesale and Retail 
\Vhen everything was in readiness the 
Frank Spenger Company proceeded to 
dispense plain and fancy lines of marine 
PAUL SPENGER 
Founder of the Spenger Shrimp Companv and 
lnventor of the Major Part of the Unique Plant's 
Equipment 
delicacies. Not all of Shrimp, Crab or 
Clams go into a cocktail or salad; how-
ever, the manufacture of by-products had 
all been worked out and provided for in 
the general installation. 
Good Marketing Connection 
The production end being well under 
way and going good, the next problem 
was that of marketing. That was solved 
when they made connections with the 
Henry Dowden Company of 598 Clay 
.street, San Francisco. Appointed exclu-
sive sellers, this up and going company 
proved equal to the undertaking and pro-
ceeded straightway to put it on the mar-
ket all the way from San Quentin Point 
to Kalamazoo and Shanghai. Take one 
item, for instance, tha't of Shrimp meal. 
This is p·rcpared especially for trout food, 
being granulated and carrying a protein 
content of 48 per cent. This is sold to 
fish hatcheries all over the United States. 
lvir. Leigh Garnsey, manager of the Rain-
bow Trout .Anglers' Club of Southern 
California, was the first customer the 
Dowden Company induced to try the new 
Spengcr Rainbow ration. :rvianager Garn-
sey discovered the Trout would fight for 
it, increasing their gameness and since 
that day the big trout club has bought 
ten car loads. Orders and inquiries for 
this and other products come from all 
over the country. 
Market in Berkeley 
The Frank Spenger Company also op-
erates a retail market at 1917 Fourth st., 
Berkeley, near the University of Califor-
ltia. Here is carried everything in the 
way of sea foods handled by the com-
pany, including fish, for the Shrimp fish-
ennen bring all kinds of the scaled as 
well as the shell varieties. Fourteen boats 
and twenty fisherman arc engaged nor-
mally in supplying the plant and market. 
The Shrimp season is all the year, but it 
is he<iviest between lviay and October. 
Does No Canning 
The Frank Spenger Company does no 
canning, but it does do a very extensive 
business in shell fish and shell fish prod-
ucts, particularly cocktails. San Quentin 
Point attracts many eastern tourists and 
home state visitors during the year and 
the unique floating plant comes in for its 
full share of attention and interest. For 
four years of operation it is a whopping 
big infant. A very cordial invitation is 
extended by lvfanager Paul Spenger to 
all visitors to the point to hoard the 
Shrimpery Donohue and sec the unique 
sea food plant perform. It will ·be found 
not only interesting but educational. 
Historic Ferry~oat, John M. Donohue, Converted into Modern Shrimp and Shell Fish Products Factory 
and the Only One of Its Kind in the World 
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The California Fisheries 
An Independent Journal of the Fishing Industry of the 
American West Const 
M. W. ELEY, Publisher HAL S. SWENSON, Editor 
Subscription rate $3.50 per annum in the United States and Insular 
possessions. In Canada and Mexico, $4.25. 
QUALIFYING TO LEGISLATE 
Usually there is more method than madness in the 
attitude of lawmakers when inability to proceed for 
lack 'of intelligence in the subject to be legislated on is 
acknmvlcclgecl. In the case of Assemblyman Heisinger, 
of Selma, however, there appears an admirable frank-
ness coupled with sincerity. 
There being only 117 measures relating to fish, fish-
ing and game before the state legislature, l\Tr. Heisinger 
a fe-..:v days ago offo:-ed a resolution proposing an in-
vestigating committee of one Senator and two Assem-
blymen to be appointed and financed to the extent of 
$1,000 to gather information on the habits and possibili-
ties of replenishment of wild fo-wl, game and fish of the 
state. 'rhe Committee wcntld be expected to study fed-
eral reports on the subject and present a summary of 
its findings for the guidance of colleagues. 
The capacity of some people for learning is astonish-
ing, but it would be interesting to see how far such a 
committee would get ·with the sum specified and the 
time permitted. 
Given a million dollars and the entire force of the 
United States Bureau of Fisheries, including experts 
and inYestigators, it is extremely doubtful if they could 
find out enough about Sardines in a five-year term to 
form a hook on which to hang a word of intelligent and 
constructive legislation-outside of what is now com-
mon public knowledge, which is little more than that 
Sardinia was named after Sardines or Sardines after 
Sarclinia. 
For decades the Bureau of Fisheries has been study-
ing the Salmon family and waS beginning to feel that 
it had a pretty straight line on the modes of life, habits, 
way and eccentricities of the tribe when along comes a 
man from Alaska who has spent· thirty years in experi-
menting and investigating and solemnly pronounces the 
knowledge heretofore accepted as reliable most decided-
ly fallacious, and methods out of tune in consequence. 
From a trip to the fish hatcheries they might learn 
that millions and millions of f.ry and fingerlings are 
turned out and if they could follow up the line of in-
formation they -..voulcl probably find that not one in one 
thousand live to maturity and that it is very doubtful. 
on the whole, whether th~e hatchery is worth ~while, par-
ticularly as at present operated. The future must bring-
developments for hatcheries to continue to hatch. 
l\fost of the states are long on hatcheries and sho:o:·t' on 
results. And so the further you go into the subject the 
less certain you will be regarding what constitutes con-
servation and what constitutes reasonable and sensible 
legislation. 
Careful and unprejudiced consideration of the sub-
ject will lead to the conviction that while restrictive 
measures are to a certain extent necessary, in the con-
servation of fish and game the great crying n.eecl is for 
coordination on fundamental principles. Ivfen active in 
the lumber and paper business saw not the necessity 
of conservation of timber even though' bending efforts 
for the conservation of game at the same time, and they 
must still be brought to see that reforestation is a prime 
necessity in game and stream fish conservation. 'rhe 
cutting of timber has destroyed the protectiYe cover 
of game, forcing it into the open to become the prey of 
its natural enemies. Reforestation is also necessary to 
regulate the flow of streams and prevent floods ~and 
erosions highly destructive to fish. 
But this is not all. Along with reforestation there 
must be berry-bearing trees and· shrubs producing food 
for fish. Even the gamest of the finny tribe cannot sub-
sist on air and water only. After a few years the com-
mittee will find it has undertaken a fair-sized job for 
$1000. 
If l\Tr. I-Ieisinger secures his committee this journal 
will be pleased to publish the report in detail together 
with the recommendations for the guidance of col-
legaues in acting on all the 117 measures designed for 
the conservation of fish and game, for undoubtedly it 
-..vill be a document of extraordinary interest to the pub-
lic as '.veil as to the sportsmen, and to those engaged in 
the various branches of the fisheries industry. 
FLOATING OIL J\ND MEAL PLANTS 
--+-
It appears highly prohalJJe that the effect oi legal 
restrictions applied to fish reduction will result in the 
building of floating plants operating on the high seas, 
outside of state jurisdiction. 
Four such boats have recently been completed by 
German builders. They are pr~ovidecl with splitting 
machines, oil extractors and fish meal plants. Two of 
these trawlers are for German and two arc for French 
fishing companies. 
Ross Sea, in the .Antarctic region was famous for its 
wealth oi whales but too far distant from any suitable 
base of operations to be considered by whalers. The 
Norwegian H. G. l\Jclanson solved the problem by in-
\'enting the floating whale oil factory, one of which 
is now operating in the Gulf of California. The prece-
dent may he patterned after in the development of the 
fishing industry with its by-products. 
·The installation of a .reduction plant on any trawler 
appears wholly feasible. One important adYantage 
\\'ottld be the utilization of unmarketable types of fish 
usually returned to the sea. Another advantage \vould 
be a better product than produced by the shore plants. 
Fish meal is graded by its protein content. The shore 
plants confined to fish offal by law turn out a low-grade 
product compared with that possible for a floating plan~ 
using a certain amount of round fish. 
It has been established that the manufacture of fish 
meal and the production of oil is a profitable enterprise. 
A market has been established and there is a growing 
demand. The industry is not to be throttled by unfair 
and unfriendly legishi.tion. Shore objections ~to such 
plants arc being oyercome as in the case of the I-Iovclen 
plant at l\Jonterey. Onerous reskictions, hcnYe\·er, will 
have the result of driving reduction plants to the high 
seas in advance of the time reqttired for the law of 
economy to carry them there in the natural course of 
events. 
It is reported from Boston that a boat is now unclet~ 
construction in that city which has plans for installing 
a fish meal plant. This may prove the beginning of an 
lmportant development. 1.\ o doubt unforseen dif-ficul-
ties will arise, but it seems almost certain that the 
trawler of the future will be equipped with rednction 
plant •as well as freezing facilities. 
As this is written report is received of a marine type 
fish meal plant de!h-ered at Aberdeen, Scotland, for 
testing. This plant is designed for installation aboard 
any existing type of trawler }Vithout necessitating alter-
I 
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ations to the vessel other than an insulated projecting 
bulkhead. This plant, which works entirely off ex-
haust steam, it is said, can be installed in a few hours, 
is wholly automatic and requires no attention from the 
fishermen. It has a capacity of about five tons, approxi-
mately, of fish wastes per 24 hours. 
This plant, it is understood, has been built to the or-
der of Fiscado, L,td., and the scheme is to install this 
plant on boanl any vessel free of charge and go fifty-
fifty on the results. \~Vhen the vessels arrive in port 
the partially-prepared fish product will be removed and 
taken to shore factories where the process is completed 
and the product made ready for market. 
So, it may be seen that the bone of contention be-
tween the Fish and Game Commission of California and 
fish canneries operating reduction plants may soon be 
removed, as the lawyers say, without prejudice. 
The world still moves. 
ANGLES AND TANGLES OF TAXATION 
Sheep may be sheared, but ·when ~kinned, that is the 
end of the shearing. So, also, with the public and taxa-
tion. It is well to have other bounds to impositions 
than the patience or ability of those who are to bear 
them. 
I\ileans and methods of taxation are more numerous 
than bristles on a hog, but states and countries in need 
of mazuma for the excheque:: contrive to invent new 
ones to fit circumstances. \Vith some countries, as with 
some individuals, the condition of financial zero is nor-
mal, and the energy and ingenuity of both is principal-
ly devoted to fishing for funds and concocting processes 
for procuring cash capital. 
Chile, on the South American west coast, has just 
inaugurated a new wrinkle to an already highly 
wrought system, and it presents another example of the 
difference in the viewpoint of the people of the Latin-
:-\.merican republics and the United States of America. 
The new idea taxes tourists for landing on Chilean soil 
20 pesos each for first class passengers, and 10 pesos 
each for second class passengers. Chileans and children 
under ten years of age are exempt and natives of Bo-
liYia, Peru and A.rgentine arc given a ha1f rate. 
Regarclles·s of what the attitude of tourists of other 
nations may be, the long chances are that, on the whole, 
it would have been bettCr to offer inducements to land. 
The American people object to being fined fur perform-
ing a service. or for no reason at all. 
It is because of this attitude that men in the fish mer-
chandising business in California object to supporting 
two state agencies to supervise their operations which 
actually constitute a public service in the distribution of 
a desirable food product. One such supervising agency 
is pronounced a very decided sufficiency, and it is be-
lieved the State Legislature will be able to see the point. 
WHICH WAY LIES JUSTICE? 
Impediments to Justice have long been numerous and 
Yarious. Among those most common is a multiplicity 
of laws forming a wilderness in which it gropes in be-
wilderment, implicit confidence in judges, impassable 
network of court rules and procedure, etc. It is seldom 
you~ see judges pointing in diametrically opposite di-
rections in like cases and at the same time. Such. 
however, is the predicament fish cannery operators find 
themselves in. Justice in :Monterey county appears to 
be precisely the opposite of Justice in Los Angeles 
county. 
A marvel in jurisprudence, gentlemen! 
The two-headed calf is outclassed! 
A few weeks ago the State Fish and Game Commis-
sion issued an order to close three canneries in the Los 
Angeles harbor district. The canners responded with 
injunction proceedings and the issue was decided by 
Judge Tapaan of the Superior Court upholding the con-
tention of the canners. Precisely the same charges 
were brought against four canning concerns in ~Jon­
terey county and the decision, just annonnced, upholds 
the contention of the Fish and Game Commission and 
the canneries must snspc.ncl business fo;r ninety days. 
Here is presented the spectacle of two judges· haYing 
equal jurisdiction, rendering opposing decisions· on the 
same question. 
In which direction lies Justice? 
IT'S THE MOTTO YOU LIVE THAT COUNTS 
-Anonymous 
You may bring to your office and put in a frame 
A motto as fine as its paint, 
But if you're disloyal when you 1rc playing the game, 
That motto won't make von a saint. 
Yon can stick up the placa;·cls all over the hall, 
But here is the word I announce: 
It is not the motto that hangs oil the wall, 
But the motto you live that counts. 
If the motto says "Smile" and you carry a frown: 
"Do it now" and you linger and wait; 
If the motto says "Help" and you trample men down; 
1 f the motto sa vs '' Lo\re" and you hate-
You won't get a1.;,ay with the m(Jttoes you stall, 
For truth will come forth with a bounce-
It is not the motto that hangs on the wall. 
But the motto you live that counts. 
MeCallum-Legaz Fish Co., Inc. 
Producers, Distributors, Wholesale Dealers 
FRESH 
FROZEN 
PICKLED 
SMOKED 
SALMON 
HALIBUT 
COD AND 
HERRING 
PACIFIC 
COAST 
SUPER QUALITY 
SEA FOOD 
Producers, Pt~clcers lind Exporters 
British Colmnbill lind Puget Souud 
MILD CURED SALMON DRY SALTED SALMON 
SCOTCH CURED HERRING DRY SALTED HERRING 
Telephone ELiott 2929 SEATTLE, WASHINGTON 
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OREGON 
, (~has. FeHer, Inc. 
Wholesale Fish Dealer 
MARSHFIELD, OREGON 
Umpqua Fish, Storage and 
Supply Company 
· Ex~lusive Producers of 
BRIGGS JERKED FISH 
-SEAFOOD SUPREME--
Gardiner, Oregon 
Empire Cold Storage 
and ·Packing Company 
Mild Cured Salmon, Fresh Fish, Hard Salt 
Salmon, Halibut, Black Cod and Herring 
EMPIRE 
Coos Bay, Oregon 
J. R. Burke Co-llier H. Buffington 
Gold Beach Packing Co .. 
BANDON, OREGON 
Fresh, frozen, mild cured and canned salmon 
-"'--- -~_J SHIPPERS 
Unexcelled Service 
COAST FISHERIES 
Wholesale Fish Dealers 
Specializing in Salmon, Crabs and Crab Meat 
Shad and Shad Roe 
We Own and Operate Our Own Fleet of 
Fishing Boats 
WIRE US FOR PRICES 
-REEDSPORT, OREGON-
Sunset Fish Co. 
Producers and Distributors 
of Chinooks, Steellheads, Silvers at>d Bright 
Fails Salmon 
WHEELER. OREGON 
NEWPORT FISH COMPANY 
CRAD MEREDITH, Manager 
WHOLESALE SHIPPERS 
Of Salmon, Halibut, Ling 
Cod and Snappers 
NEWPORT, OREGON 
H. W. KLEIN, Mgr. 
Nehalem Bay Fish Co. 
WHOLESALE DISTRIBUTORS 
Chinooks, Steelheads, Silvers and Bright Fall 
Salmon 
WHEELER, OREGON 
OREGON FISH CO. 
Columbia River Smelts 
Also 
Wholesale Dealers and Shippers 
Fresh, Salt and Smoked Fish, Crabs, Clams, Oysters and 
Various Sea Foods 
T e}ephone Atwater 5 12 7 
143 Front Street Portland, Oregon 
J. H-:REEVES-FISH BROKER 
Sales Agent for Firms from Seattle to San Diego 
New Accounts Snlicited 
Shipper of Salmon, Shad, Carp, Suckers, Etc. 
809 E. 76th St. N., Portland, Oregon 
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Palace Market at Santa Monica 
Right Up .. to .. the .. Minute 
The Palace Fish Company has been in 
business at Santa Monica for eighteen 
years. Clifton Oliver, who was engaged 
in the wholesale fish business at Port 
Angeles was prime mover in starting the 
Palace at Santa Monica ~dong with E. J. 
Earnest and Perry L. Hines. Mr. Earn-
est has been gathered to his fathers but 
1vfr. Oliver, retired some time since, is 
enjoying life in his Santa Monica home 
and sends greetings through TCF to his 
many friends throughout the state. When 
he was in business, Mr. Oliver ·was known 
far and wide by men in the trade, and 
they were his staunch friends, for Oliver 
was a "square shooter" and besides had, 
and still has a very likable personality. 
Perry L. Hines is now the sole owner 
of the Palace Fish Company and general 
manager of the business. He does a 
wholesale as well as retail business and 
h·as been keeping right up with the pro-
cession ·with regard to improvements and 
innovations. In the wholesale depart-
ment he has an ice machine and ample 
rcirigerated storage room, while in the 
retail department fixtures and other 
equipment are of the latest, and the spick 
and span salesroom is among the most 
attractive to be found anywhere in the 
state. Mr. Hines caters to a high class 
trade, serving very largely. restaurants, 
cafes and clubs. He handles all the high 
class specialties, including, of course, the 
filleted product, the demand for which he 
reports constantly gaining, particularly 
for the smaller cuts. He handles the 
business with three men and t\vo trucks 
and is one of few dealers in the state who 
are enjoying a liberal degree of prosper-
ity. He accounts for this on the ground 
that he has no ·wHe to support and to 
spend the income which he hasn't had 
time to spend himself, so he has a very 
respectable rainy-day accumulation. Be-
sides this, and more, he has made a lot 
of friends through his fair and square 
methods of doing business who are 
pleased to hear his !Jentlc voice and shake 
his horny hand now and then. 
MORE REPEAT ORDERS THAN 
ABLE TO TAKE CARE OF 
CRAD MEREDITH 
Newport, Oregon 
I am glad to see you are making a fight 
to abolish the State Fish Exchange as it 
has always seemed to me just about as 
useful as an appendix. Of course I am 
not in California now, but for years I 
contributed to keep up something I could 
never see any reason for, as it did not 
help the fish industry or the people of 
the state. I was a close friend of Col. 
\¥einstock and in the last talk I bud with 
him he admitted it ·was impracticable as 
there was so much variation in different 
parts of the state that it was impossible 
to set prices that would be fair to all. 
VVith reference to fillets, we are in 
position to put up a considerable amount 
this vtiar and I believe this 'form 'of mar-· 
kctirlg will eventually be the big thing. 
VVe are going to fillet small Salmon this 
year as I believe they will be in demand 
:1s ·well as others in the near future. 
\Ve have shipped out a few fresh- fillets 
this year and have more repeat orders 
than 've can take care of. Our first hali-
but boat anived last week with a fair 
catch and and the local boats are all fish-
ing capron or large smelt. Catches are 
very good as is also the demand. A few 
perch and herring are also coming in. 
MARSHFIELD, OREGON 
Chas. Feller 
Stcelheads were very scarce up to the 
closing of the season-1:Iarch 20. Some 
Ling, Rock Cod and Halibut ;,v~re deliv-
ered early in the month. Herring were 
scarce up to Inauguration Day when new 
schools showed up in the Io·wer bay. 
Smelt have also been scarce and the 
supply of Perch only moderate. All 
storage stock has been cleaned up with 
the exception of a small parcel o.f frozen 
Shadroe -..vhich is available for purchase 
at a very moderate price. 
TROUT EXPERT WANTED 
A San Francisco finn desires the serv-
ices of a trout expert to take care of club. 
Anyone qualified and interested may se-
The Palace Fish Company's Market at Santa Monica, Where You Get Service With Four Smites. Mr. cure further information by addressing 
Hines Is Second from Left The California Fisheries. 
OREGON SHIPPERS 
TINT'S FISH MARKET 
Wholesale Distributors of 
Columbia River Salmon, Carp, Suckers and Smelts 
Also all kinds of Fresh, Salt, Smoked and Pickled Fish, 
Oysters, Clams, Crabs, etc, 
Telephone Atwater 3 5 II 
206 Yamhill Street Portland, Oregon 
STAR FISH COMPANY 
SHIPPERS AND WHOLESALE DEALERS 
-OF-
Fresh Chinook, Si!verside, Bright Fall and 
Steelhead Salmon in Season 
MAIN OFFICE, WHEELER, OREGON 
BRANCH OFFICE, BAY CITY, OREGON 
J. E. Lawrence & Co. 
MERCHANDISE BROKERS 
General Sea Foods and Fish Products 
242 Salmon Street Portland, Oregon 
Steve Ouemovich, Owner and Manager 
WESTERN FISH COMPANY 
Wholesale Distributors 
Columbia River Salmon and otl1cr Marine Products 
S?ECIAUZING IN CRABS AND CRAB MEAT 
Branches: Bay Center, Wash., Wulport, Oregon 
124-126 First Street Portland, Oregon 
Telephone Broadway 3690 J. F. Meehan, Manager 
PORTLAND FISH COMPANY 
SALMON AND HALIBUT-Also Fresh, Smoked, Pickled 
Fish and Oysters 
All Orders Filled at the Lowest Market Price 
34 Front Street Portland, Oregon 
I 
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WASHINGTON SHIPPERS 'I 
. 
=---
E. J. Whitman, President Est. 1892 
HAINES OYSTER co. 
Largest shippers of Shellfish 
on the Pacific Coast 
Puget Sound Scallops, Shrlmpmeat, Crabmeat, Olympia Oysters, 
Rock Point Oysters, Deep Sen Crabs, Clams and all other shellfish. 
-QUALITY ALWAYs-
Pier No. 12 
Telephone Main 6~ 
.L 
HALL and OLSON 
PRODUCERS AND DISTRIBUTORS 
-OF-
Chinooks, Silvers, Steelheads and Bright Fall 
Salmon, also Sturgeon 
SOUTH BEND, WASHINGTON 
"If It Swims, We Have It" 
Palace Fish and Oyster Co. 
WHOLESALE DEALERS 
Fresh and Frozen Halibut and Salmon and all other 
Fresh Fish in Season 
Also Crabs, Clams, Oysters and Shrimps 
819 Railroad Ave. Seattle, Washington 
WHEN YOU ARE IN DOUBT 
Get in touch w1th the 
WHIZ FISH co. 
WHOLESALE DISTRIBUTORS 
FRESH, SALT AND SMOKED FISH 
Whiz Dock, Seattle, Washington 
E<>tnblishcd 18!13 
Wnshingtun Stnte Health 
Certificate No. 3 
J. J. BRENNER OYSTER CO. 
Growers and Wholesale Shippers of the 
FAMOUS FRESH OLYMPIA OYSTERS 
AND CLAMS 
502 Fourth Ave. West Olympia, Washington 
OLSEN FISH AND 
COLD STORAGE CO. 
Producers and Distributors 
FRESH, FROZEN, SALT AND 
SMOKED FISH 
No Order Too Small or Too Large for Presonal Attention 
Pier .No. 12, Seattle, Washington 
' 
I 
I 
I 
'I 
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San Juan Fishing 
& Packing Co., Inc. 
WHOLESALE DEALERS, PACKERS AND SHIPPERS OF 
Fresh, Frozen, Salt, Smoked 
and Canned Fish 
ALSO: Fresh prime chilled Salmon and Halibut 
Steaks wrapped in parchment paper bearing San 
] uan trade mark and packed in small, convenient 
size fiber packages. 
-BRANCHES-
Seward, Alaska - Port Lawrence, Alaska - Ketchib:an, 
Alaska . Uganilc Bay, Alaska 
-
Port San Juab, 
Alaska - Tutka Bay, Alaska - Pacific Fisheries Co., 
LTD., Prince Rupert, B. c. 
I FOOT OF STACY ST. ! 
SEATTLE, WASHINGTON i 
John Hannula Jr. Fish Company 
Producers and Distributors Throughout the Year of 
Steelhead, Chinook Silver, and Salmon 
NO CLOSED SEASON 
Telephone 530 
Foot of D Street Aberdeen, Washington 
TACOMA FISH AND PACKING COMPANY 
WHOLESALE SHIPPERS 
OF FRESH, FROZEN AND SMOKED FISH 
Specializing in Puget Sound Salmon 
1107 Doclf Street Telephone Main 1061 Tacoma. Washington ! 
M. J. Berg, Manager 
The Klevenhusen Packing Co., Inc. 
Packers and Exporters -
Also Wholesale Shippers •of 
F rsh and Frozen Salmon, Halibut and man.y varieties 
of Sea Foods-also mild cured Salmori 
HEAD OFFICE: ALTOONA, WASHINGTON 
In communicating with advertisers kindly men• 1,
1
 
tion The California Fisheries. 
I 
I 
I 
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il j Whoopee ! ~?.~. ~~~ET!':ish Wharfs 
GRAND GOOF OF GARU GETS GAY 
AND GATHERS GRIEF 
If you are connected with the fish busi-
ness and stay long enough you may be-
come the great grand goof of the great 
wide outside and wind up in the municipal 
hoosegow or the state foolerie if you get 
~erious and try assimilating the mysti-
~ism and philosophy of Cathay-Don't 
do it! 
l'rcd !\{ailey worked six months as 
clerk in a \Vilmington fish market and 
graduated as Prince Ram )Jaharaj, grand 
garu of Kazimbaza, and established him-
~elf in the mystic suite of the Biltmore in 
Los Angeles. He appeared in all the 
wicrd apparel of a prince of the Indian 
purple \Vith bangles and spangles, silken 
robes, and jeweled turban, incense jiggers, 
crystal spheres and drapes from A'Iahara-
jaiand, but although he had taken a course 
of lessons from one of the foremost of 
Los Angeles S·wami it transpired that he 
was short on philosophy or mysticism or 
sense or something equally filmy and 
obscure, and failed to pass. The police 
smelt something fishy about him and sus-
pected he 1vas from \\Tilmington which 
proved a true surmise. Then the pseudo 
grand garu pursued himself into the dim 
whichness of an inscrutable whence and 
at last reports is still invisible about the 
Biltmore. 
Moral: Stav with the fish and don't 
get gay and pCople won't pay any atten-
tion if you arc goofy. 
CLOSER AND CLOSER 
Geographically Oregon and California 
have been joined for many a day, but 
the states continue to get closer aud 
closer together in other ways-economic 
and commercial interest:; particularly. The 
latest tie is between a young man from 
Tillamook 1vhere they make good cheese 
when the fishing is poor, and a young 
lady from Los Angeles, where the ladies 
all are be~mtiful, all those painful to look 
at having moved to Hollywood. 
On the 12th instant Slr. E. 1Jills of 
Tillamook, vice-president of the Tillamook 
Bay Fish Company, -..vas united in mar-
riage to 1v[iss Nellie \Varnick of Los An-
geles. No more ideal combination could 
be imagined and the happy honeymooners 
are receiving congratulations from friends 
in both states. 
\Vhcn 1-h. l\lills came down to claim 
his bride the authorities did all in their 
power to hold him, going even so far as 
to plump him into the new city hoosegow, 
hut it was no use. Steel bars cannot re-
strain an Oregon man bent on matrimony. 
especially a man from Tillamook where 
~hey make good cheese -..vhen the fishing 
IS poor. And so they were married and 
will live at Tillamook and fish. In the 
Words of the renowned 1-h. Van \\Tinkle. 
"may they liYc long 'nd prosper!" 
AND HIS NAME WAS DURHAM 
Anon 
Farmer: "\Vherc's the co>v, John?" 
Hired ).Jan: "I can't get her home. 
She's clown by the railroad tracks flirting 
With a tobacco sign." 
HO, YE MERRY FISHERMEN! 
HERE'S A CATCH! 
It is an ancient saying, but no doubt 
as true today as in the•days of Jonah, 
that as lovely fish still swims the sea 
of single discontent as ever was caught 
in the net of matrimonY. In evidence of 
this adage or maxim, s;m Francisco pre-
sents !vfiss Sylvia \Vall, c!Ticicnt secre-
tary to 1vir. B. B. Florence, of the Henry 
Dowden Co!llpany. 
Miss \Vall's portrait appears herewith 
and it will be seen at a glance that she 
is easy on the eyes. Her accomplishments 
arc numerous and quite out of the ordi-
nary, aside from secretarial qualifications. 
A complete list will be furnished all can-
didates and persons interested, 
).[iss \Vall frankly admits that she 
wouldn't mind floating into the net of 
>iome handsome purse-seiner, or CYl!n a 
hook and line artist proYiding he can 
measure up to what her ideas and ideals 
call for in the way nf a permanent hus-
band and helpmeet. The specifications are 
most decidedly exacting and few there he 
that can qualify. Miss \Vall knows her 
fi.sh as well as her pot-hooks and key-
hoard, a fact which should not be for-
gotten by aspirants. 
First, he must be a fisherman-a Swede 
preferred-fair of form and feature-taB, 
handsome and not tongue-tied or cock-
eyed. He must be educated along other 
lines than fish lines, the means of 111ak~ 
ing a livelihood being a matter wholly 
aside from the attainments and charac-
teristics which constitute that peculiar 
quality which attracts and wins anr\ holrls 
through thick and thin, through storm and 
sunshine and through the trials and temp 
tations of the world toc\ay. Miss \\.TalJ 
understands quite well that a man of 
sense may love as a madman but not as 
a fool, and she is not interested in ahil-
ity to pay alimony, her ideas of matri-
mony being the kind where they hath 
love. Details on application. Send 
photo. 
LAND PORPOISE AND DEVILFISH 
AT SANTA CRUZ 
"And what is that, pray tell me, love, that 
paddles off so fast?" 
"It's nothing hut a porpoise, sir, that's 
been a-swimming past." 
Out spoke the ancient fisherman-"N ow 
bring me my harpoon! 
['II get into my fishing boat, and fix the 
fellO\v soon." 
Since porpoises run in schools, they 
should have a schoolmarm to teach them 
how to escape the fisherman's harpoon. 
Evidently some of the porpoise children 
arc bggard scholars, for several have 
been taken. Monday, March 4, G. Pala-
dini and N. Dosano each captured a 200-
pnund porpoise after an exciting chase. 
Devilfish traps are also yielding catches. 
These are shipped to San Francisco 
CAN'T THE CANNERS CAN IT? 
Responsibility for the sundry sad and 
rancid odors alleged to be floating un-
hampered about the harbor of Los An-
g-eles and territory tributary, has not yet 
hccn fixed. There are those who credit 
them to the canneries, and others assert 
that no such affiuvia can be concocted in 
a cannery, so they must carne from the 
nil refineries. Still others say the redol-
ence is distinctly foreign and in evidence 
only when certain ships enter the harbor 
and the wind is in the right quarter. There 
1s division of opinion whether there is a 
cargo of goats coming in or whether it 
is a colony of Bashi-Bazouks. 
SeYeral conference:; have been held by 
the Doard of .Health and other organiza-
tions interested in high odors -.,yithout 
::e;:;nlts other than there is to be general 
co-operation to eliminate the alleged 
atmospheric contamination. 
The nut, reading all about it in the 
e\·ening paper, stopped to propound this 
economic question to the \Vharfmut: 
"\Vhy the heck don"t they can the stink 
and sell it to the Los Angeles newspapers 
when Amy and As a arc not working?" 
THEIR SHIP ALMOST CAME IN 
\Vhen a dealer has been figuring for 
day:; on how he is going to fill orders and 
then looks up tn sec a ship sailing right 
into the front door of his salesroom-well, 
it is no wonrlcr if he should almo:>t col-
lapse under a funny feeling. It happened 
last "\Yeek on Fishermen's wharf in San 
Pedro. The schooner Glendale made it 
through the harbor entrance all right and 
hore down on the fish wharf on a course. 
that would take her right into the door 
of the Mutual Pish Co.-and in she went, 
as far as the size of the door would admit. 
To get that far she had to rip up the plat-
form scales, tear down the· awning and 
poke the bowsprit through the sign over 
the door, but outside of that it was a per-
fect landing, according to Inspector 
Krumm who was taking observations 
from the wharf. 
The Glendale came in for ice, expecting 
to leaye for the Tuna banks in Mexican 
waters at once, but word was passed along 
that it might not be healthy for fishing 
boats to enter that area while the revolu-
tion is revolving, so the Glendale remained 
impatiently in port for a couple of days. 
20 
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SACRAMENTO-MONTEREY Jj 
MEREDITH FISH COMPANY 
Wholesalers of Sacramento River Salmori, 
Catfish, Striped Bass and Shad 
LARGEST SHIPPERS IN NORTHERN CALIFORNIA 
P. 0. Box No. 954 Tel. Main 545 
116 Eye Street, Sacram.ento, California 
New Capital Fish Co. 
Wholesale Dealers in 
FRESH FISH 
QUOTE US ON YOUR FISH 
Phone Main 695 
1117 Third Street Sacramerito, Calif. 
. 
'l'clcphone Moin .J.75 EST. 11380 
. TONG SUNG COMPANY 
Commission Mcrchant5 illld oldest Fish Shippers in 
Northern Californa 
Branch: Reno, Nevada . . 916 Third St., Sacramento, Cal. 
STOCKTON 
P. BUSALACCHI & BROS. 
WHOLESALE FISH J;>EALERS 
Also 
Producers and Shippers of Catfish, 
Striped Bass and Salmon 
Standing Orders Solicited 
PHONE Stockton 1032 or 4095 
29-31 E. Channel St. Stockton, 
SAN LUiS OBJISPO 
Shad, 
California 
Established 1918 Telephone 86-1 
SAN LUIS FISH COMPANY 
Wholesale Dealers of Fresh Fish and Shell Fish 
581 Dana Street P. 0. Box 305 San Luis Obispo, Calif. 
SANTA BARBARA 
Wire for Our Quotations Established 1870 
S. LARCO FISH COMPANY 
We ship everywhere-all kinds of California Sea-foods. 
Special attention given to standing orders. 
SERVICE PAR-EXCELLENCE 
Specializing in Lobsterc-Live and Cooked 
214 State Street Santa Barbara, California 
OCEANSiDE 
OCEANSIDE FISH MARKET 
Retail Fish Dealers 
104 Third Street Oceanside, Calif. 
~I 
-
!. Takigawa, Pres., Mgr. Est .. Since 1902 
Pacific Mutual Fish Co., Inc. 
Producers and Distributors of 
FRESH FISH 
SHIP ANYWHERE 
Write us regarding SHELL and SLICED 
ABALONE, MILD-CURED SALMON, SAR-
DINES and ANCHOVIES in brine or dry salted. 
Telephone 368-P.jO. Box T 
Cable Address "Pac-Mutual" 
23-25-27 Municipal Wharf, Monterey, California 
T. Hamaguchi, Proprietor 
Central California Fish Company 
Producers and Shippers of AI! Kinds of Fresh Fish 
Shippers: Quote us your fish-Standing orders solicited 
Telephone 196- P.O. Box No. 96 
Municipal Wharf, Monterey, California 
SANTA MONICA 
PALACE FISH COMPANY 
P. L. HINES, Owner 
Shippers, quote us-on Halibut, Salmon, Striped Bass, 
Shad, Catfish, Shrimps and all Jdnds of Specialties 
Roe, 
Established since 1901t 1421 3d St., Santa Munica. Calif. 
EST. 1920 JIM MATTHEWS, PROP. 
MATTHEWS FISH COMPANY 
Dealel"s in all kinds of fresh fish-Shippers quote us on special ties 
SANTA MONICA, CALIFORNIA 
NEWPORT BEACH 
r--- J. P. HORMAN FISH CO; I WHOLESALING 
~but, Rock Cod, Rock Bass, Maclwrel, Jewfish and Smelts 
~-one 35_0-W Newport Beach, Calif. 
I 
-
FRANK SUTTORA FISH co. 
WHOLESALE SHIPPERS 
I Halibut, Rock Cod, Roclt Bass, Mackerel, Jewfish and Smelts Telephones 269 or 134 Newport Beach, Calif. 
%: 
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Fish For Corpus Christi With 
Milder Restrictions 
T HAT Texas -..yatcrs may be made to yield more fish under less rigorous restrictions, and that large bodies of 
water near Corpus Christi should be 
opened for Black Drum is the belief ex-
pressed in the official report of John C. 
pearson who has been investigating the 
Texas fisheries for more than hvo years. 
In order that our fisheries may be of 
greatest value! they must be made to 
yield the ma:xtmum supply of fish food 
commensurate with their productivity. 
With this yie·w in mind a study was 
made of the natural history of certain 
species of fish in Texas waters by the 
Bureau of Fisheries, The report of this 
study, entitled "Natural History a.nd Con-
servation of the Redfish and Other Com-
mercial Sciaenids on the Texas Coast," 
bv John C. Pearson, has recently been 
pi.,blished. From this study, ·which cov-
ered a period of nearly two and one-half 
vcars, definite information is provided as 
l.o the spa\vning grounds of the Redfish, 
Spotted Sea Trout and Black Drum, and 
other pertinent data ·which will be of use 
for wise conservation. 
Interesting Data Revealed 
The report reveals some interesting 
data concerning the Rcdfish and Drum, 
which are of legislative and economic im-
portance. The -Red fish, \Yhich is a favor-
ite food and game fish along the Gulf 
Coast, reaches an average length of about 
thirteen inches b}~ the end of its first year 
of life, and about twenty-one inches by 
the end of the second vear. Fish of these 
ages are excellent for market, the one-
year old fish weighing about one and one-
half pounds, and the two-year old ones 
weighing about four pounds. The Black 
SHRIMP SHl!PPERS 
SHRIMP 
Lone Star Fish & Oyster 
Company 
Shippers of Fresh and Cooked 
HEADLESS SHRIMP OR 
PRAWN 
Also Frozen and Canned Stock 
Corpus Christi, Texas 
ARCADIAN 
SEAFOOD CO. 
FISH, SHRIMP, OYSTERS, 
CRABS, TURTLE, ETC. 
501-528 Napoleon Avenue 
New Orleans, I~u. 
Orders Shipped to Any Part of the 
United States 
Drum, also considered an important mar-
ket fish, reaches a marketable size by the 
end of its first year. 
No Signs of Depletion 
In the report 1-fr. Pearson states that 
there is no present basis for presuming 
that the natural supply of Redfish, Black 
Drum or Spotted Sea Trout is under-
going any depletion aloi1g the Texas 
coast. However, to make certain of this, 
adequate fishery statistics are needed 
upon 1-vhich to base justified conclusions 
of the actual status of the fisheries. 
For wiser utilization o'f the Black Drum 
1-Ir. Pearson recommends the opening of 
several large bodies of water in the vic-
inity of Corpus Christi. These are now 
closed to net fishermen. It is his belief 
that Laguna Madre and the shores of the 
Gulf of Mexico along Padre Island offer 
territory that can be made to yield more 
fish under a less vigorous system of re-
striction. He further recommends that 
the older and larger sizes of Black Drum 
be protected. These sizes are of little 
.food value, but are of much value as 
spawners. 
Production of Texas Fisheries 
According to the latest statistics col-:_ 
lected by the Bureau of Fisheries the 
fisheries of Texas in 1927 produced about. 
21,000,000 pounds of fishery products val-
ued at over $1,000,000. Of the total pro-
duction 6sh accounted for about _0}1C-
third, and shell fish for the remamtng 
two-thirds. 
CANNED FISHERY PRODUCTS 
AND BY-PRODUCTS, 1928 
The statistics appearing in the following 
were collected and compiled by . th.e 
Bureau o( Fisheries. A complc:te statt~tt­
cal bulletin giving the production durmg 
1928 of all the fishery products and by-
products of the United States and Ala_ska 
will be published by the bu.reau somehme 
during the later part of thts month. 
Canned Oysters: In 1928 oysters were 
reported canned at 62 plants (7 mo~e than 
in 1927) along our south Atlantic and 
Gulf coasts. The output of those plants 
amounted to 503,952 standard ca_;~es ~of 
forty-eight 5-ounce cans, valued at $-,7o0,-
576. This is an increase of _13 per cent 
in quantity and 17 per ~ent 111 value, ~s 
compared with the prevtous year, and ts 
C. E. FISHER 
Established 1914 
Wholesale Shrimp 
Port Lava~a, Port O'Connor and. 
Seadrift, Texas 
Three houses- three chances to 
have stock. 
Can Ship Barrel or Carload. 
IF YOU ARE IN NEED OF SHRIMP, 
WIRE ME 
AddreHs all correspondence to 
C. E. FISHER 
P~rt Lavaca, Texas 
above the m•erage for the period 1921 to 
1927. 
Canned Shrimp: In 1928 shrimp were 
reported canned at 71 plants (the same 
number were operated in 1927) along the' 
south Atlantic and Gulf coasts of the 
United States. Their total Pack amounted 
t~ 851,831 st~mdard cases .o.f f~_rty-eight 
1\ o. 1 cans (:~-ounce cans, dry pack, and 
5 3/4 ounces cans, wet pack), valued at 
$5,181,547. This is a decrease of 'less than 
1 per cent in quantity and 3 per cent in 
value, .compared with the pack ~or 1927, 
but still one of the largest· packs· during 
the period 1921 to 1927. 
JAPANESE .OYSTER HARVEST 
ON AT BELLINGHAM 
Th~ Japanese oyster harvest at Belling-
ham ts under ·way, the product bringing 
tide flat owners $500 per day.·: ·com-
mercial success in growing Japanese oys-
ters results from bringing the seed from 
Japan pnd planting it in .. specially dyked 
~ats. 1 he Japanese oys~ers grow as much 
m three months as ah Eastern oyster in 
four years. 
CORPUS CHRISTl, TEXAS 
The Spring seasotl in this dis~rict is 
under way and indications are that this 
year, as far as the Shrimp production is 
concerned, will be a big year. Catches 
of the last week were rather heavy of 
from lwo to three thousand pounds to the 
boat. The market in the North is hold-
ing out well and shippers expect to be of-
fering their California customers the large 
Texas Pra>Yn at an early date. 
FINE FROZEN FISH FROM JAPAN 
J. R. K. 
It is doubtful if a finer lot of frozen 
fish was ever received at Los Angeles 
harbor than the sixty-five tons of Long 
Fin Tuna brought in a few days .ago by 
the Dollar Line from Japan, consigned to 
The Coast Fishing Company of \~r"ilming­
ton. These fish were all about the same 
size, ranging from about twelve to four-
teen pounds and the way they had been 
prepared made each and everyone a per-
fect picture to the eyes of a fisherman. 
:rvir. Harnstein is lucky to be able to 
receive a shipment like this about twice 
every month. 
-----
WINDS AND RAIN AT 
SANTA CRUZ 
\Vinds and rain have so far kept fish-
ennen ashore five days this month with 
consertuent scarcity of all kinds of fish. 
SPENGlER SHRl!MP 
COMPANY 
Shrimp Producers 
(Fresh or Dried ) 
SAN QUENTIN POINT, 
MARIN COUNTY 
When motoring drop in and try our 
Famous Shellfish Cocktail 
Catering to export trade on 
dehydrated stock 
HENRY DOWDEN CO. 
San Francisco- Exclusive Selling Agents 
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~lf~~S-A~N--_D_I_E=G-O~S~H~IP __ P~E-R~S~~] 
Fred W. Schellin, Pres. E. J, Ghio, Secy. and Treas. 
American Fishermen's Protective Assn. 
ACTIVE AND PROGRESSIVE 
Membership-! 03 Boats, average 4 Fishermen to Boat 
Transacts all business contingent to our association 
Telephone• 3-1804 
867 Harbor St. P.O. Box 875 San Diego, Calif. 
JOHN N. VITALICH, Manager Established 1915 
CHESAPEAKE FISH CO. 
Wholesale Dealers in all kinds of 
CALIFORNIA FRESH AND SALTED FISH 
849 Harbor Street 
Specializing-
LOBSTERS 
Live and Cooked SAN DIEGO, CALIFORNIA 
Van Camp Organizations 
Producers of Supreme Quality Sea Foods 
LIVE AND COOKED LOBSTERS 
Texas Shipments Made Direct from San Diego 
WIRE FOR PRICES 
867 Harbor Street, San Diego, Calif. 
LAWRENCE OLIVER, Manager Established 
AMERICAN FISHERIES co. 
Wholesale Dealers in and Shippers of 
SALTED, DRIED and PICKLED FISH 
Salted Barracuda, Yellowtail and Jewfish 
Lobsters in Season...--Live and Cooked 
WE SPECIALIZE. IN Fish Fertilizer and Fish Oil 
Get Our Prices in Car~lots Before CGntracting Elsewhere 
WIRE FOR QUOTATIONS 
1906 
841 Harbor Street San Diego, Calif. 
Charles A. Landers 
SEA FOOD BROKER 
Serving the San Diego Trade 
in Their Outside Fish Requirements 
Producers Accounts Solicited 
Municipal Pier Bldg. San Diego, Calif. 
Prompt and Honest Established 1908 
Try THE UNION FISH COMPANY 
Direct Wholesale Dealers in Fresh and Salt Fish 
LOBSTERS-Live and Cooked 
825 Harbor Street San Die~o, Calif. 
STELLAR FISH COMP,ANY 
1{. 0. SHIMA, Mnnnofrr 
Wholusnlo Fresh Fish nnd Lobsters 
S$Hlclnllzln1Ji to the Jap;:mnsc Trade-fully undcrstnndino quallty M Fresh Fish 
d~lrcd espaclnlly Tunn, Yollnwtn!l, Bnrrncudn, Mullets, Senbnn, Etc. 
825 Harbor Street San Diego, Calif. 
I 
F. BUONO, Gen. Mgr. P. CRIVELLO, Secretary 
San Diego Fishermen's Association, Inc. 
-KEENLY ALERT-
Directing the wants of our Membership, aggregating 
85 Boats, average 4 Fishermen to the Boat. 
Telephone 
825 Harbor Street 
Franklin 2714 I 
San Diego, Calif. 
San Diego Fisheries Co. 
H. DAKIS, Proprietor Established 1914 I 
OUR 
Direct Wholesale Dealer in Fresh Sea-Food 
SPECIALTY-LIVE AND COOKED LOBSTERS 
SHIPPED EVERYWHERE 
Wire Us for Quotation-We Respect Standing Orders 
Telephone: Main 9698 
815 Harbor Street Box 77 San Diego, Calif. 
If It Swims We Have It ••• 
The People's Fish Company 
Producers and Distributors of 
ALL KINDS OF CALIFORNIA SEA FOODS 
Special attention to Hotels and Restaurants 
Especially LOBSTERS-Live and Cool[ed 
Fresh, Smoked, Shell and Fresh Water Fish in Season 
TELEPHONES: Main 4158 and 4159 
869 Harbor St. P. 0. Box 1205 San Diego, Calif. 
SAN FRANCISCO 
Henry Dowden Bryce Florence 
HENRY DOWDEN CO. 
Brokers 
Marine Products 
Telephone DAvenport 6820 
598 Clay Street San Francicso, Calif. I 
I COMPAGNO AND ASARO I FISH, OYSTERS, POULTRY AND GAME-Largest Retail Dealers I in San Francisco, Handling Ail Kinds of Seafood Specialties GRANT MARKET, 743 MARKET STREET ~~S~·~·~F~,~··~"~'~'"~·~--C~··~"~-~~~~--~~--~p~·~·~·~·~K~·~·~=~·~,~·~·~36;.~ I 
I 
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A PHENOMENAL PROTECTION 
AGAINST SHIP FIRE 
By Maynard A. Laswell 
Unring the pa::;t year a nnmLH.:'r of fires 
and explosions on fishing boats han~ 
caust:d unusual dat11ag-c and prnperb· lnss. 
'l'hL~ prevcntinn of e.xplo:-iuns anrl !ires 
is not difficult if a little forethought re-
places hind sight 
These accidents, their causes anr\ n·-
;:ults shuuld nut be attributed to the Boat 
Builder or E.nf6ne tvfanufar.::turer, hut 
rather tu the unavoidable hazard of tw,rJ-
ern gasoline and the failure of owners to 
install material and pusith·e apparatu~ tn 
comhat and offset thi::; peril. 
Boat explosions am! fire.~ are usualh· 
caused hy the collection of gasrditle o-r 
leakage in ettgine rooHts nr in galley,; 
\\'here gasolitll' nr !.!as stoves arc used. 
This highly volatile liqt1id vaporize;-; rap-
icily in confined aren.s and needs hut a 
small spark 11r Oare to cause instant cum-
lliiStion. 
::\{ust explosions during the past year 
ha\·e occurred on hoats having small Cllll-
fined engine ronms which til! \'cry rapidly 
\l·ith an explosive mi::'~ture when ga."l!line 
collects frnm leaky tanks, gasoline f ced,o, 
excessive priming of carhurelet·;-;, etc. 
The smallest spark supplied hy throwing 
in ignition nr light switches, u:>ing the 
starter, starting electric motors in the 
l'ngineroom, attaching lamps nr exten-
sions in light sockets or through eng111c 
CALIFORNIA FISHERIES 
PUBLICATION DATES 
FOR 1929 
T'uec.:dav April 9th, 192~). Tue~da}r; April 23rd, 1929. 
Tuesday, 1la;r 7th, 1929. 
Tuesday, 1Iay, 21st, 1929. 
Tuesday, June 4th, 1929. 
Tuesday, june 18th, ln9. 
Tuesday, July 2nd, 1929. 
TueSday, July 23rd, El29. 
Tuesday, August 6th, 1929. 
Tuesday, August 27th, 1929. 
Tuesday, September lOth, 1!J29. 
Tuesday, September 24th, 1929. 
Tuesday, October 8th, 1929. 
Tuesday, October 12th, 1929. 
Tue:,;day, November 12th, ]929. 
TtH_·sdaY No\'emher 26th, 1929. Tne~da)< Decembet· lOth, 1929. 
Tuesday, December 24th, 1929. 
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l1ackfire::, rlefectiYc \\'iring or carckssncss 
with matches, cigarettes,- elc., may llll'<l!l 
the loss of both properly and life 111· in· 
j11ry of the uccupants. 
The speed and abilit\· of Carbon Diox-
ide to extingt1ish fire; has !n.'en known 
fCJr many years, hut the application and 
C(lntrnl of thi:-; lllarvelous gas i;-; the re-
sult of recent developments. 
Atuomatic equipment that proted:-; the 
unattended boat and is not rlepeudent on 
the human element is JHI\\' obtainable. 
The operatinn is pusiti\·e. Should a fire 
occur, chC"mically pure dry Carbon Diox-
ide is ill!'itanth· released.,and the fire is 
easily extinguiShed in a few seconds. 
Thi:> cquiptHent is pcrmanently Ill-
stalled and beromcs an integral part nf 
the boat. It is not necessary tu pull the 
hnal !:11t of the water a:,; the installatiol! 
is m•t coutplicated or expensivc. 
To t•liminale that helpless feeling and 
cnn'.-tanl fear of fire miles nut at sea and 
to ;:q,pcal to the sober, sane judgment l1f 
!\len who bclieYe in dependable prntec-
(on, "C-0-'T\VO" fire equipment i,..; 
{1Ft·rc,_1 tn lwat owners. 
SEASON NOT CHANGED FOR 
NEHALEM BAY 
The measure upening Kehalcu1 Bay to 
cum1nercial ftshing over t\\Tl months ear-
lier than the time specified heretofore, 
passed the house <lllcl senate, but was ve-
toed hy the g-overnor \\·ho g-ave the fol-
lowing reasons, published in the Orcgnn 
Journal of Pnrtlancl, on the 9th instaut: 
"The veto of senate hill 249 changing 
the dosed season for commercial fishing 
in the Nehalem Rinr, is justified by tilc 
fact that this bill would provide a longer 
open season than under the pres<cnt law. 
"[ a111 informed this bill would impair 
the run of !-ish in this river and be detri-
mental to the best interests c•i the fi~hing­
industry in this State. 
"The- hill the governor declares was 
disapproved hy a majority of the residents 
of the district affected, e.~pecially the 
conm1ercial lishermen as \\·ell as !;\. the 
lTnited States Cnmmiss:oner nf f;sher-
u:.:s. 
T'his lea\·es the ::-Jchale111 1-lav situa-
tion unchanged, tht· sea.'inn opr:nlng .-\u~ 
~ust 1 and closing .March 1. 
THE COVER PICTURE 
The cut appL:ariug rm tile CliVe!' pag~· 
i.~ what IS cummollly referred tn as a 
,c:;kinner and fnrms an inqHlrlant part of 
the fish filleting plant. 
TUNA FISHERMEN IGNORING 
MEXICAN REVOLUTION 
Rc\·olution ur no revolutil•IJ the rear 
guard of the Tuna fleet is uff fur thc 
banks in i\1 exit.: an waters. Con.c.:u\ar rep-
rco;entati\·es refused to grant clearance· 
paper.~ hecansc o( the unc~rtaintv uf cuu-
ditions at Cape San Lucas and tl;e danger 
ni throwing- responsibility un the .1vlexi-
can go\'l>rnment in the event oi Ameri-
(:an craft fallin.g- iou\ uf the rebels. Ad-
\'iccs f rnn1 the- cape, however. were re-
assuring, stating that all was quiet from 
the center of activities and the Yellowfin 
was heginninR to 1'1-ltl. The Sea Rider 
canlc in the 15th with between 30 and 40 
tons of Yellowfin for the \'an Camp Sea 
Fund Co .. having left nn the 7th instant 
and at that ti111c there were no signs of 
revolution at the cape. 
A iter considering the matter San Diego 
as \\'ell as Fish Harbor canners decided 
to ignnre the revolution and let the tail 
nf the Tuna fleet go with the body, which 
wao; alreath- in :O.,{exican waters. The 
Clendalc, \\:hich was held in Los Angeles 
harbor ."everal days pending develop-
lllcnts, immediately finished icing and 
~ailed o;nuth. 
SEBASTIAN-STUART REPRE-
SENTATIVE ON ANNUAL 
TRIP 
H. E. Lu ))', representmg t 1e Seba'ittan-
Stuart Fish Cu., of Seatt!e, has hccn in 
California on his annual trip spending a 
week in San Fraucisco and se\·eral davs 
in Los Angele.-;, calling on the trade ai-H\ 
conferring with representatives of his firm. 
He rr:ports frozen stock all c\eane(\ up 
and fresh Halibut coming in. He also 
reports the ntlllook ior the year Vl'ry 
pnnni,.;ing. 
SEA RIDER BRINGS YELLOWFIN 
]. R. K. 
There W:-J.:> plcnt\' of action Thur::;dar 
morning, ).larch 1--l-ih when the Sea Rider 
docked at Fishermen;-; \Vhari with a !liCe 
load ()f Ycllowf!ll Tuna, as everyone uf 
the wholesale dealer:; on thc duck were 
eager for !1lnst any kind of irc:-h fish, 
due to the blow that cont-inued ofT ,.;hon: 
for a wvek, and ,,·hich kept a great many 
nf the ftshermen in port. The O\Yners nf 
the S~oa Rider receivc·ll a \·ery g1H!!l price 
i()r their catch which netted <ti'OtttHl 
b\·cnty tons 1Iore power tn. you, Cap-
tain) Hope you gl'l fifty tons next time. 
co. 11101 Ea•t Fifth!~~!~~~ER, WIEST Tel. MUtual 5277 
DISTRIBUTORS - BROKERS - /\GENTS - REPRESENTATIVES 
SEA FOODS 
FRESH-FROZEN-CURED-SAL TED & SMOKED 
I 
I 
I 
Western Representatives of Agents 
NATIONAL FISH CO., LTD. 
j Halifax, Nova Scotia 
I
! 'Jl:' h eNational Brand Haddies, Fillets, Bloaters and 
Quid: Fresh-Frozen Fillets 
"National Fish L. lis 
Neubay Oyster Co., Port Norris, N. J. 
'Phone us your orders for oysters 
Agents for 
Frank C. Pearce Company 
''Educator Products" 
National 
24 THE CALIFORNIA FISHERIES March 26, 1929 
:r~--=~==-~~~ ~~~·=~~~~.c==-=~·~~=~~~-~~:-~~ -~,~~·-~~~~~c-"·~~c"="~~~-~~~~~~""""ri 
1:11 SAN PEDRO. SHIPPERS !;\ 
~,---===- -~=-----~-'--- '~ ~-- ---=======-:__~~'~-~---"-=====c.--~-======~"'--~''~~~:~,--======-====='="" 
I 
VAN CAMP 
ORGANIZATIONS 
San Pedro San Diego 
Los Angeles 
0,0-0"o 
Wholesalers 
FISH and SEA FOODS 
"oO-O"o 
-HOME OFFICE-
I San Pedro California 
L~---------~-·-
Cable Address, "Mutual" 
Bentley's Complete Phrase 
~--
Mutual 
Fish Company 
Municipai Fish Wharf, San Pedro, Calif. 
Wholesa:e Fresh Fish Dealers 
lmpcrt-Export-All l<inds of marine products 
"oO-O"o 
Packers of 
"Pampco" Brand Tempra Fish Cake 
0,0-0"o 
George T. Ota, Manager 
Telegraph "Mutual" for your fish requirements 
Vincent Di Meglio 
Annie Di Meglio 
Jack Cuomo 
Ocean Fish Company 
DISTRIBUTORS 
All Kinds Fresh, Salted, Smoked and 
Fish Specialties 
Standing Order Given Special Attention 
WIRE FOR OUR 
QUOTATIONS 
tUNICIPAL FISH 
TELEPHONES 
Market Phone 229 
Residence Phone 1596 
WHARF, San Pedro, Calif. 
I= Lowe~P~i~a~~!~ ~~~h~~hgP~!!~,!~~ "~~~"~'-at~ 
I 
tlmes. Send us your standtng order lll I 
"If It Swtms, We Have It" 
PACIFIC COAST FISH CO. 
and NAKAHARA COMPANY 
Ship Chandlery and Supplies 
Phones: 907 and 908 P, 0. Box 267 
Municipal Fish Wharf, San Pedro, Calif, 
I Y. KAMIY A, Mgr. E•t. 1910 
CENTRAL FISH COMPANY 
Shippers of all kinds of Southern California Fresh Fish. 
Depend on us to supply your wants regardless of the quantity 
MAINTAINING JAPANESE SHIPPING DEPARTMENT 
"Standing Orders" 
Tel. 834. Care Municipal Fish Wharf, San Pedro, Calif. 
Establshcd 1897 
We ship standing 
orders all over Texas, 
California, Arizona 
Nevada, New Mexico, 
Etc. 
NOTE: We are large 
buyrs of all ltinds of 
Frsh Fish and Spec-
ialties. Please quote 
us on volume. 
Producers, Packers and Shippers of All Kinds of 
FRESH, SALTED and SMOKED FISH 
LOBSTERS, OYSTERS, CRABS 
Standard Fisheries Company 
Phone San Pedro 5, Municipal Fish Wharf, San Pedro. 
[lllarch 26, 1929 THE 
MEXICAN FISHERMEN ASK 
SEASON EXTENSION 
By ·Staff Correspondent 
The closed season for Totuaya (~lcx:­
ican Totoaba) the Gulf of California Sea 
Bass, is now during the months of 1Iarch, 
April anrl 1.{ ay of each year. A movement 
js now on foot, howcYcr, to close the fish-
j;1g season fnr this fish on the first of 
April, until October each year, as no 
fishing is done during- the summer months, 
after the 31st of ?day, when the season 
opens, on account of the heat. 
\Vhile the Totuava season was closed 
on this first of 1I arch this year, petitions 
were filed by the fishermen with the 1-Iex-
ican Government asking for one month's 
extension, and it appears that the Gov-
ernment will have granted that extension 
when this goes to press. The poor fisher-
men in the Gulf of California will cer-
tainly be very much helped and relieved 
if they are permitted tn fish one month 
more, that is. during a11 of ?I! arch, as 
t!H.~ TotttaYa season for 1928-1929 started 
rather late, and there is not much. other 
means of livelihood for these fishermen 
in the gulf at the pre::;ent time. 
Abalone 
The Abalone season which closes the 
15th of Decetll her of each year and opens 
un the first of 1\farch is now on, and it is 
expected that diYing for this delicious 
molusk will be gning full blast at Cedros• 
Island, Turtle Bay and Breakers lJoint 
in Lower California, l\{cxico, within one 
month from date. Some Abalone fishing 
will also he done by the Sauzal cannery 
at Ensenada, which is putting up this 
product now in !-pound tall cans for the 
Japanese trade. 
l\{ uch of the Abalone caught at Cedros 
Island, Turtle Bay and Breakers Point 
e;unps ]:; dried and sold to the J apancsc 
and Chinese trade in 100-pound sacks, Al 
Cedros Island :t part nf the Abalnne 
caught is put up in 1-pound tall cans for 
the japanese and Chinese trade also, and 
exported through San Diego and San 
Pedro. 
Lobsters 
The Lobster season in -~lexica doses 
un the 15th of 1vl arch and opens on the 
15th of October of each year. This year, 
however, fishing- below Ccdros 1 slam\ in 
Lower California started around Christ~ 
111as time, and hecause of this and he-
cause of the fact that the L,uhster fisher-
men are mostly ).f exican residents of 
Lower California, depending solely or, 
Lobster fishing-, there being no agricul-
ture, mining or other \\·orlc in which they 
could engage, a petition has been lilcd 
with the 1.Jexican Government asking for 
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a 30-dav extension in the present Lobster 
season,- which would give the fishermen 
a clmnce to "·ork until April 15. It is 
doubtful, however, if the l'vlexican Gov-
ernment will grant any more than 15 days 
extension, which, in the opinion of those 
\Yho know, i» sufficient extension not to 
impair the specie. 
Cape San Lucas Tuna Season 
The Cape San Lucas Tuna season is 
now under wav. Some boats have alreadv 
cleared for tile cape and are expecte(l 
to start catching Tuna and Skipjack by 
about the laiit nf 1·1 arch, at which time 
tenders from San Diegr_y and San Pedro 
will be going down to Cape San Lucas 
to receive the fish from the fishing boats 
now there and those that arc getting ready 
to go down. Among the large tenders now 
at the cape or about to arrive, at Cape 
San Lucas is the Mindanao, one of the 
largest Van Camp tenders out of San 
Pedro, and the Heston, operated by John 
E. Heston of San Pedro. 
It is expected that the Cape San Lucas 
Tuna season will be a very good one in 
1929. This season starts about }Jarch 
15 and ends around the lOth of }mH!. 
MOSHERS ENJOY A VACATION 
?v[r. F. C. 1\.fosher, superintendent of 
the Gold Beach Packing Company of 
Gold Beach, Oregon, accompanied by 
:\l rs. 1viosher, have he en enjoying <1. 
month's vacation in San Francisco and 
surroundings. \Vhile ?vir. iviosher super-
intends aiTairs, 1-f rs, Mosher keeps tabs-
keeps bonks nn the whole works, includ-
ing the superintendent, who is almost al-
ways out of balance and who she 
threatens to list as a liahility instead of 
the big asset he lists himself. 
jokil1g aside, the Gold Beach company 
is one of the most consistent shippers of 
Salmon in On'gon. 
-----
CHAIN STORES SELLING FISH 
(Ccntinued from Page 4) 
of that section. The Nakat company is 
purchasing' its supplies of salmon and -hal-
ibut from Seattle wholesalers, and does 
not expect to buy direct from fishing-
vc:;seb. 
''The entrance of this largest of gro-
cenr chains into the fresh fish business 
is Considered highly significant of the 
gnlwing- recognition that fresh fish, 
handled \J\· modem methods, must he in-
cluded in -any complelc food merchandis-
ing sen·ice, and also that this comnwc\ity 
presents no serious difficulty for a well-
developed grocery establishment. \Vith 
improved methods of preparation, fresh 
fish is achic\·ing a position of increasing 
prominence on the table of the American 
horne-a tendency attested tu bv the 
action of the Ath\ntic and Pacific -stores 
in adding· this item to their offerings-
while the unlimited possibilities of the 
frozen fish trade arc emphasized lw the 
shipping of- Korth Pacific halibut- and 
salmon to the chain ."torcs of New Eng-
land, home of the haddock and end." 
Los Angeles 
Smoking 
and Curing Co. 
Wholesalers of All Kinds 
Imported and Domestic 
CURED, SALTED AND 
SMOKED FISH 
PRODUCERS AND SHIPPERS 
QUOTE US ON 
White Fish, Bloaters, Haddies, Fillets, 
Mild Cured Salmon, Kippered Cod, 
Kippered Salmon, Etc. 
Telephone VAndike 8437 
2138 Sac•·amento Street 
Los Angeles, California 
Estahlisheu 1888 Phones 
MU. I29lw1292 
Order Through Your 
Jobber 
ALSO DISTRIBUTORS 
LEONARD FISHERIES, Novia Scotia 
SMOKED FISH 
Holmes-Danforth-Creighton 
Company, Inc. 
MERCHANDISE BROKERS 
222-224 Higgins Bldg. 
--~·~-Los Angeles, Calif. 
SAN PEDRO SHIPPERS- Continued 
Independent Fish Co. 
G. MINEGHINO, Mgr. 
JF!wlt>-:mle Distrilnrtnrs of s(~u Foodtt 
"When Others fail Try Us" 
Specializing Standing O•·ders 
Phcne 475 Municipal Fish Wharf, San Pedro 
..... STAR FISHERIES ....... . 
esale Distributors of AU Kinds of Southern Calif. Sea FooUs 
you crave Service place your requirements with us 
Tolopllono l'tl~ln 8185 T~leuhn1w 2525 
Bo:o; 385, S~n Diego, Culi!. Muntdp;1l Fl~h Wharf, Snn Podro, Cnl. 
II 
PIONEER FISHERIES 
Wholesalers of all kinds of Fresh Fish, Perch, Kingfish, Smelts, 
Mackerel, Lobsters, Etc, 
STANDING ORDER SPECIALISTS 
Telephone 10, Municipal Fish Wharf, San Pedro, Calif. 
I SAN PEDRO FISH co. Wholesale Dealers and Standing Order Shippers of all California Seafoods PROMPT and RELIABLE-"QUICK SERVICE" 
l Telephone 1474, Municipal Fish Wharf, San Pedro, Calif. 
Established 1911 Tdophono•' 333 and 334 I 
ZANKICH BROS. FISH CO. 
WHOLESALE SHIPPERS WITH A REPUTATION 
Municipal Fish Wharf San Pedro, California I 
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M. H. ISENBERG 
FORMERLY ZAISER PRODUCE CO. 
Wholesale Fish Dealers 
SPECIALIZING IN FRESH WATER FISH 
\Ve are the oldest firm in Los Angeles handling the 
FRESH WATER FISH TRADE 
Telephone WEstmore 3263 1812 South Central Ave. 
LOS ANGELES, CALIFORNIA 
A. K. KOULOURIS 
Oldest sea food brokarcage firm in 
Southern California 
Sole distributors Nordic Fillet 
Handling all classes of fish and 
specialties 
TELEPHONE VAN DYKE 3067 
606 E. 4th St. Los Calif. 
WREDEN 
. a nam~ linked up with over thirty years Of Los ,\ngeles 
FISH. POULTRY and MEAT HISTORY. 
.. n name that stnnds QUALITY-HIGH with a majorily of 
leading hotels and restaunmts of Southern Calfornia . 
. a nnme upon which hundreds of equnlly discriminnting 
smaller hotels nnd restaunmLs depend duily for meuts that 
NEVER yary in qunlity-delivered by n 40-truck Fnst. 
Service that NEVER slips up . 
. a name surrounded by a great organization which under-
stands EVERY requirernent of the vast hotel and restnu-
rant Lracle it faithfully serves. 
Mnin Plant and Offices 
Wreden Packing & Provision Company 
I 
I 
129 South Main Street, Los Angeles Phone MUtual 4351 1 
"' ' -
I 
MARINE FISH COMPANY 
\Ve are Large Buyers of All Kinds of Seafoods. Quote us Volume. [i opamle 13 Stock Tcuck' coming allof Lo, Angela' County. I lephone TRinity 5371. 1214 Produce Sl., L:os Angeles, Calif. 
CENTRAL FISH AND OYSTER CO. 
PRODUCERS, TAKE NOTICE:-We buy all kinds o£ Fish, espe~ 
cially Carp, Black Cod, Mullet, White Fish, Rock Cod, Halibut 
Salmon and Specialties. 
Tel. VAndilm 3740. 1012-1_·~ So. Centra_! Ave., Los An~_des, Cali£ 
I 
. . 
. . . 
i 
' l\1. N. Bhunenthal I I 
I 
WHOLESALE FISH BROKER 
I Produce•·s Selling Agent Fresh and Frozen Fish, Frog Legs, Shrimps, I I Crabs, Scallops, Red Cross Brand Oysters, Fillets i l I 
I 
Quote Your Offerings 
I LOS ANGELES, CALIFORNIA 
I 405 STANFORD AVENUE I 
. . 
I 
' 
I 
I 
Young's Market Company 
.. , 
Wholesale Fish Division 
Los Angeles 
Attention, Producers: Quote us fresh fish and 
special ties 
410 Towne Ave. Phone Metropolitan 6366 
.. 
Harbor Fish Company 
Wholesale Dealers 
Fresh, Salted, Smoked and Canned Sea Foods 
Ail Varieties of Shell Fish, Game ;:md Oysters 
PRODUCERS, TAKE NOTE:-Quote us on all kinds 
Fresh Fish and Specialties 
631-633 Central Ave., Los Angeles, California 
Phones TR 6259, TR 6250 j 
I Los Angeles Fish and I 
o;~~:. "~~~~~Y I 
of 
Super-Quality Sea Foods 
Fresh, Frozen, Salt, Smoked Fish 
Specializing 
Enchanted Island Fillets 
Also 
Specialties in Season 
Home Office: 739 Kohler Street 
Telephone VAndike 2084 
Los Angeles, California 
Pr~ducing Branch-San Pedro-Telephone 520 
GEORGE F. NAYLOR l 
Sea -F cod Broker I 
All Kinds Fresh, Frozen, Salt 
unci Cured Fish I 
Telephone Mutual 7908 
847 Traction Ave. Los Angeles, Calif. I 
j 
. j 
! l 
f 
